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Hundred otrthc molt approved Rxcuuurs in | 
CooK ERV, 1ICAakEsS, | 
PASTRY, CREAMS, 
_CoxrEectioNaRY, |{|JELLIES, 
PRESE RVItic, {Mabe WiNEs, 
PICKLES, |CoORDIALS. 


With CopPpER PLATES curiouſly cngraven for 
the regular Diſpoſition or Placing the various 
DisHEs and Coons Es. 

| AND ALSO 


BILLS of FARH for every Month in the Year, | 


To which is added, | 


A Collection of above Two Hundred Family Rx CG EIYTS 
of MEDICINES; vit. Drinks, Syrups, Salves, Ointments, 
and various other Things of ſovereign and approved 
Efficacy in moſt Diſtempers, Fains, Aches, Wounds, 
Sores, Sc. never before made publick ; ht either for 
private Families, or ſuch publick- ſpirited Gentley,omen 
as would be beneficent to their poor Neighbours. 
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any of the Pi etenzers to the Art of Cook- 
ery; and tbat is, The Antiquity of it; 
which if it either mſirnet or divert, 1 


ſhall be ſatisfied, if you are ſo. 


COOKERY, Confectionary. Sc. Iike 
all other Sciences and Arts, bad their Ju- 
fancy, and did not arrive ai a State of Ma- 
Juni] but by e Degrees, various Eæperi- 
ments, and a long Tratt of Time: For in 

the Infant: Age of the Fi'orld, when the 
now Inhabitants contented the mſolves with 
the ſimple Prowifion of Nature, viz. the 
Vegetalle Diet, the Fruits and Produ- 
7770 Us of the teem. mg Ground, as they ſitc- 
coded one another iu their ſeveral peculiar 
Seaſons, the Art of Cookery was unknown ; 
<7; ples Nuts, and Flerbs were both Meat 
au Sauce, aud Mankind ſtood iu no need of 
airy cAitionil Sauces, Ragoes, &c. but a 
good. - 755 DEE te: which a healthful aud a vIgo- 
rows Conftituticn, a clear, wholſome, odo- 
riferous Air, moderate Exerciſe, and an 
Exompiion from auxious Cares, always 
ſpplicd thai ND, 


Li read uo palled Appelites, but 
[ach as proceeaed from the Decays of Na- 
tire, Gy reaſou of an advanced old Age; 
Cut on the contrary, 4 craving Stomach, 
even toon a Death-bed, as in Iſaac; nor 
20 Sickuelles but thoſe that were both the 


firſt 


proceeded the Dſe of 


PREFACE. 
hirſt and the laſt, which proceeded from t 


Struggles of Nature. which aboorred the 
Difoluion of Soul and Body; no Phyſicicns 
to preſeribe for the Sick, noz 10 Apitheces 
ries to compound Medicines fis, two thus 
fand Tears and upwards. und and Fhy- 
ſic were then one and the ſazic thing 


BOT when Men began to paſs from @ 
LVeoetable to an Animal Diet, and feed ou 
Fl. ſh, Fowls, and Fiſh, then Seaſoniugs 
grew neceſſary, both to render it more pala- 
table and ſavoury, and alſo to preſerve that 
Part which was not immediately ſpent from 
Stinking and Corruption: And probably 
Salt was the firſt Seaſoning difſcover'd; for 
of Salt we read, Gen. xiv. 


ANT this ſeems to be neceſſary, c 
cially for thoſe who were advanced in - 
whoſe Palates, with their Bodies, had 75 
their Vigour as to Taſte, whoſe digeſtide Fa- 
cully grew weak and impotent, and theuce 
Cop a feu 
Meſſer; ſo that Cookery then 3 #0. e. 
come 4 Science, though Luxury had not 
brought it to the height of an Art. Thus < 
read, that Jacob made ſuch palatable Per. 
tage, that Eſau purchaſed a Meſs of it at 
the extravagant Price of his Bir thright. 
And liaac, before by bis Laſt II A "and 
Teſtament he bequeathed his Being ro his 
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Son Elau. required him to mate ſome fa- 
wonry Meat, ſuch as his Soul loved. i. e. 


ſich as was reliſhable to his blunted Pa- 
late. 


SO that Senfonmmgs of ſome Sort were 
then iu O[c.: engt ber le they were alt, 
favorry Herbs, or Roots only; or Spaces, the 
<1 wits of Trees, ſich as Pepper. Clowes, 
Nutmees: Bark, as Cinnamon; Roots, as 
Ginger, Sc. Þ ſhall not determine. 


AS for the Methods of the Cookery of 
thoſe Times, Boiling or Stecing ſeems 10 
hawe keen the principal; Broiling 07 Roa ſt- 
ing the next; beſides which, 7 preſume 
ſcarce any other <cere fed for two thou- 
fand Teai's and more; for I remember 1s 
other in the Hiftory of Geneſis. 


71H Eſau was the firſt Cook, I ſhall 
not preſume to affert; for Abraham gave 
Oraer to Heſs a Fatted Calf; but Eiau 2s 
the firſt Perſon mentioned that made any 
Advances beyond plain Dreſſing, as Boiling, 
Roaſiing, &c. For tho' we find indeed, that 
Rebeccah his Mother was accompliſhed 
with the Skill of making ſavoury Meat as 
cell as he, yet whether he learned it from 


her, er ſhe from him, is a Queſtion too knotty 
fer me 10 determine. 


BOT 


FREFACE. 

BUT Cookery did not long remain a ſimple 
Science, or a bare Piece of Honuſewwifery or 
Family Oeconomy, but in proceſs of Time, 
when Luxury enter'd the World, it grew 
to an Art, nay a Trade; for in 1 Sam. viij. 
13. when the Iſraelites grew Faſhioniſts, 
and would have a King, that they might 


be like the reſt of ther Neighbours, we 
read of Cooks, Confettioners, &c. 


THIS Art being of univerſal Uſe, and in 
conſtant Pratlice, has been ever ſince upon 
the Improvement; and e may, 1 think, with 
good reaſon believe, is arrived at its great- 
eſt Height and Perfettion, F it is not got 
beyond it, even to its Declenſion ; for what= 
foever new, upſtart, out-of-the-way Meſſes 
ſome Humonriſts have invented, ſuch as ſtuf- 
fing a roafied Leg of Mutton with pickled 
Herring, and the like, are only the Sallies 
of a capricious Appetite, and debauching 
rather than improving the Art itſelf. 


THE Art of Cookery, &c. is indeed diver- 
fefied according to the Diverſity of Nations 
or Countries; and to treat of it in that La- 
titude would fill an unportable Volume, and 
rather confound than improve thoſe that 
would accompliſh themſelves with it. 1 
ſhall therefore confine what I have to com- 
municate within the limits of Pratticalnefs 
aud Oſefulneſs, and fo within the Compaſs 
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of a Mannal, that ſhall neither burthen 
the Hands to hold, the Eyes iu reading, 
nor the Mind in concetuing. 


IV FT AT you will find iu the follewing 
Shects, are Direc ions generally for Dref- 
ſing aſter the beſt, moſt natural, and <hol- 
forve DAlanner, fuch Proving as are 
the Proautt of our own Country, and in 
fuco a Manner as 1s myſt agrecable to En— 
gliſn Palates; ſaving that J have fo far 
temporited, as, ſince we have to our Di 
grace fo fondly admired the French Tongue, 
French Modes, and alſo French Meſſes, to 
preſent you now andthen<with ſuch Receipts 
of French Cookery, as I think may not be 
diſagrecable to Engliſh Palates. 


THERE are indeed already inthe World 
various Books that treat on this Subjef, 
and which bear great Names, as Cooks to 
Kings, Princes, and Noblemen, and from 
whichonc might ju ſily expert ſometbing more 
than many. if not moſt of theſe I have read, 
perform, but found my ſelf deceived in my 
Enpeftations ; for many of them to us are 
zmmpratticable, others whimfical, others un- 
palatable, unleſs to depraved Palates, 
ſome tn holſome, many things copied from 
old Authois, and recommended without (as 
I am perſuaded) the Copiers ever having 
had any Experience of the Palatableneſs, 
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04 had any Regard to the Ii hol ſomene ſi of 
them: IWhich t<0 Things ought to be the 
ftanding Rules, that nv Pretenders toCook- 
ery ought to deviate from. And I cannot 
but believe, that thoſe celebrated Perform- 
ers, notwithſtanding all thein Profeſſions 
of having incenuouſly communicated their 
Art, mduſtrioufly concealed their beſt Re. 
cerpts from the F. 


BOT what I here 2 * the World 
with, 1s the Product of my own Experience, 
and that fir the Space of thirty Tears and 
apWwerds, during which time, I have been 
conſtantly employed in faſhinable and noble 
Famzilics, in which the Proviſions ordered 
according to the following Directions, have 
had the general Approbation of ſuch as have 
been at many noble Fintertamments. 


THESE Receipts are all ſuitable to 
Engliih Conſtitutions and Engliſh Palates, 
wholeſome, toothſome, all practicable and 
eaſy to be performed. Here are thoſe pro- 
per for a frugal, and alſo for a ſumptuous 
Table, and, if rightly obſerved, will pre- 
vent the ſpoiling of many a good Dijh of 
Meat, the Waſic of many good Materials, 
the Vexation that frequently atiends /uch 
Miſmanagements, and the Curſes not unfre- 
gently beſtore ed on Cooks With the uſual 

Re- 
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Refleftion, That whereas God ſends good 
Meat, the Devil ſends Cooks. 


AS to thoſe Parts that treat of Confe- 
criouary. Pickles, Coratals, Engliſh ines. 
&c. what I have ſaid in relation to Cook- 
ery is equally applicable to them alſs. 


IT ws true, I have not been ſo nume- 
rous mn Receipts as ſome who have gone 
before me, but I think have na a- 
mends im giving none but what are ap- 
proved and pratticable, and fit either for 
à genteet or a noble Table; and although 
f have omitted odd and fantaſtical Meſſes, 
yet I have ſet aown a conſiderable number 
of Receipts, 


THE Treatiſe is divided into ten Parts: 
Cookery contains above an hundred Receipts, 
Pickles fifty, Puddings above fifty, Paſiry 
above forty, Cakes forty, Creams and Jellies 
above forty, Preſerving an hundred. Made 
ines forty, Cordial Waters and Powders 
above ſeventy, Medicines and Salves above 
two hundred: In all ncar eight hundred. 


1 HAVE likewiſe preſented you with 
| Schemes engraven on Copper-Plates for the 
E regular Diſpoſition or Placing the Diſhes of 
Proviſion on the Table according to the beſt 
| Manncr.. 
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Manner, both for Summer and Winter, 


it and ſecond Conrſes, &c. 


AS fer the Receipts for Medicines, 
Salwves, Oimtments, good in ſeveral Di / 
eaſes, IWounds, Hurts, Braifes, Aches, 
Pains, &c. which amount to above two 
hundred, they are generally Family Re- 
cerpts, that have never been made publick ; 
xcelleut iu their hind, aud approved Re- 
medies, which have not been obtained by 
me without much Difficulty; and of ſuch 
Efficacy in Diſtempers, &c. to which they 
are appropriated, that they have cured 
when all other Means have failed; aud 
a few of them which I have communica- 
ed to a Friend, bave procured a very 
handſome Livelihood. 


THET are very proper for thoſe Ge- 
nervous, Charitable, and Chriſtian Gentle- 
<0men that have a Diſpoſition to be ſer- 
viceable to their poor Comitry Newghbour's, 
labouring under any of the affiitted Cir- 
eumſtances mentioned; who by making the 
Medicines, and generouſly contrabuting as 
occaſions offer, may help the Poor in their 
Aiſllietions, gain their Good-IWill and 
IWiſhes, entitle themſelves to their Bleſ- 
ings and Prayers, and alſo have the Plea- 
ſure of fecing the Good they ao in this 
Ii ond, aud have good Reaſon to hope for 


a Ne- 
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| 4 Reward (though not by way of Merit) 
iu the World to come. 


AS the Whole of this Collection has coſt 
me much Pains and a thirty Tears diligent 
Application, and I have had Experience of 
their Uſe and Efficacy, I hope they will be 
as kindly accepted, as by me they are ge- 
nerouſly offered to the Publick: And if they 
prove to the Advantage of many, the End 
will be anſwered that is propoſed by her 
that is ready to ſerve the Publick in what 
ſhe may. 


A BiLL of Fare for every Seaſon of 


the 


For JANUARY» 
Firſt Conrſe. 


Ollar of Brawn 

, Biſque of Fiſh 
Soop with Vermicelly _ 
Orange- pudding withPatties 
Chine and Turkey 
Lamb- Paſty 
Roaſted Pullets with Eggs 
Oyſter-Pie 
Roaſted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Courſe. 


Wild Fowl of all Sorts 

Chine of Salmon broil'd 
with Smelts 

Fruit of all Sorts 

Jole of Sturgeon 

Collar'd Pig 

Dried Tongues, with ſalt 
Sallads 

Marinated Fiſh. 


For FEBRUARY, 
Firft Courſe. 


OOP Lorain 
Turbot boiled with Oy- 

ſters and Shrimps 
Grand Patty 
Hen Turkeys with Eggs 
Marrow- Puddings 
Stew d Carps and broil'dEcls 
Spring Pye 


Tear. 


Chineof MuttonwithPickles 
Diſh of Scotch Collops 
Diſh of Salmigondin. 


Second Courſe. 


Fat Chickens and tame Pi- 
geons 

Aſparagus and Lupins 

Tanſy and Fritters 

Diſh of Fruit of Sorts 

Diſh of fried Soles 

Diſh ol Tarts, Cuſtards and 
Cheeſecakes. 


For Ma Rc u. 
F:rſt Courſe. 


ISH of Fiſh of Sorts 
Soop de Sante 
WeſtphaliaHam andP1geons 
Bartallio Pye 
Pole of Ling 
Diſh of roaſted Tongues and 
Udders 

Peaſe-Soop 
Almond- Puddings of Sorts 
Olives of Veal a-la- mode 
Diſh of Mullets boiled. 


Second Courſe. 


Broiled Pike 

Diſh of Notts, Ruffs, and 
Quails 

Skerret Pye 

Diſh of Jellics of Sorts 

Diſh of Fruit of Sorts 

Diſh of cream'd '1arts. 


Fir Ar Kft. 
Firft Cem e. 


W Eſtphalia-Ham and 
Chickens 
Diſh of haſh'd Carps 
Eiſque of Pigeons 
Lumber Pye 

Chine of Veal 
Grand Sallad 

Beef a-la-mode. 
Almond Florentines 
Frica®ce of Chickens 
Diſt of Cuftards. 


Second Courſe. 


Green Geeſe and Ducklings 
_ Crab, with Smelts 
r 
Diſh "of Sucking Rabbits 
Rock of Snow and Syllibubs 
Diſh of ſouced Mullets 
Butter'd Apple-Pye 
March Pain. 


Tor MA x. 
Firſt Courſes 


OLE of Salmon, . 
Crav-tiſh Soop 

Diſh of Sweet Puddings of 
Colours 

Chicken-Pye 

Calves Head haſh'd 

Chine of Mutton 

Grand Sallad 

Roaſted Fowls a-la-daubc 

Roaſted Tongues and Ud- 
ders 

Razoo of Veal, S. 


A Bill of Fare for 


Second Courſe. 


Diſh of young Turkeys lr. 
ed and Quail 

Diſh of Peaſe 

Biſque of Shell-fiſn 

Roaſted Lobſters 

Green Geœeſe 

Dith of Sweetmeats 

Orangeado Pye 

Diſh of Lemon and Choco: 
late Creams 

Diſh of collar'd Ecls, with 
Cray-fiſh, 


For Jr N E. 
Frſt Courſe. 


Oaſted Pike and Smelts 
Weſtphalia-Ham ant 

ycung Fowls 

Marrow- Puddings 

Ha unch of Veniſon roaſted 

Ragoo of Lamb- ſtones and 
Sweetbreads 

Fricaſſec of young Rabbits, 
EP. 

Umble Pyes 

Diſh of XIullets 

Roaſted Fowls 

Piſh of Cuſtards. 


Second Courſe. 


Diſh of young Theaſants 

Diſh of fried Soles and Eel: 

Potato-Pye 

Jole of Sturgeon 

Diſh of Farts and Cheefs: - 
cakes 

Diſh of Fruit of Sorts 

Syl1:bubs. 


10C0o- 


Witly 


melrs 
ant 


uſted 
s and 


bbits, 


it's 
Tele 


every Seaſon of the Tear. 


Foy Jo L Y, 
Firſt Courſe. 


Ock Salmon with Bur- 

C tered Lobſter 

Diſh of Scotch-Collops 

Chine of Veal 

Veniſon Paſty 

Grand Sallad | 

RoaſtedGeeſe andDucklings 

Patty Royal 

Roaſted Pig larded 

Stew'd Carps 

Diſh of Chickens boiled 
with Bacon, Ec. 


Second Courſe 


Diſh of Patridges and Quails 

Diſh of Lobſters and Prawns 

Diſh of Ducks and tame Pi- 
geons 

Diſh of ſellies 

Diſh of Fruit 

Diſh of marinated Fiſh 

Diſh of Tarts of Sorts 


For A U 8 UST-o 
Erft Courſe. 


W and 
Chickens 
Biſque of Fiſh 


 Haunch of Veniſon roaſted 


Veniſon Paſty 


Roaſted Fowls a-la-daube 
U mble-Pyes, 


WhiteFricaſſees of Chickens 
Roaſted Turkeys larded 
Almond Florentines 

Beef a-la-mode. 


Sec ond Cour ſe. 


Diſh of Pheaſants and Par- 
tridges 

Roaſted Lobſters 

Broiled Pike 

Creamed Tart 

Rock of Snow and Syllibubs 

Diſh of Sweetmeats 

Salmigondin. 


For SEPTEMBER, 
Firſt Cour ſe. 


B. Pullets with Oy- 

ſters, Bacon, c. | 

Biſque of Fiſh 

Batallio Pye 

Chine of Mutton 

Diſh of Pickles 

Roaſted Geeſe 

Lumber Pye 

Olives of Veal with Ragoo 

Diſh of boiled Pigeons with 
Bacon, 


8 ec ond Cour ſts 


Diſh of Ducks and Teal 
Diſh of fricd Soles 
Buttered Apple-pye 
Jole of Sturgeon 


Diſh of Fruit 


March-pane, 


For 


— — — 


A Biull of Fare, &c. 


For Oc ron. 
Erſt Courſe. 


Eſtphalia-Ham and 
Fowls 
Cod's Head with Shrimps 
and Oyſters 
Haunch of Doe with Udder 
a-la-force. 


Minced-Pies 


Chine and Turkey 


Biſque of Pigeons 

Roaſted Tongues and Ud- 
ders 

Scotch Collops 

Lumber-Pye. 


Second Courſe. 


Wild Fowl of Sorts 

Chine of Salmon broiled 
Artichoke Pye 

Broiled Eels and Smelrs 
Salmigondin 

Diſh of Fruit 

Diſh of Tarts and Cuſtards. 


Fir Novemern 
Firſt Courſe. 


Oil'd Fowls with Savoys, 
Bacon, &. 

Diſh of ſtew'd Carps and 
ſcollop'd Oyfters 

Chine of Veal and Ragoo 

Sallad and Vickles 

Veniſon Paſty 

Roaſted Geeſe 

Calves Head haſh'd 

Diſh of Gurnet: 

Grand Patry 

Roaſted Hen Turkey Wi 
Oyſters. 


Second C orr/ſe. 


(nine of Salmon and Smelts 
ꝗWild Fowl of Sorts 
Potato-Pye 

Sliced Tonzues with Pickles 
Diſh of Jellies 

Diſh of Fruit 

(Qquince-Pye. 


For DE crmMbER. 
Firſt Courſe. 
W Eſtphalia-Ham and 


Fowls 

Soop with Teal 

Turbot with Shrimps and 
Oyſters 

Marrow-Pudding 

Chine of Bacon and Turkey 

Datallio-Pye 

Roaſted Tongue and Ud- 
der, and Hare 

Pullets and Oyfters, Sauſa- 
ges, CF. 

Minced-Pyes : 

Cod's Head with Shrimps 


Second Corryſe. 


Roaſted Pheaſants and Par 
tridges 

zi ſque of Shell fiſh 

Tanſy 

Diſh of roaſted Pucks and 
Teals 

Jole of Sturgeon 

Pear-Tart creamed 

Diſh of Eweermeats 

Diſh of Fruit of Sorte, 


melts 


ckles 


ind 


s and 


urkey 
| Ud- 


Sauſa- 


mps 
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Compicat Houſe wife: 
O R, 
Accomplith'd Gentlewoman's 
CoMPANION. 


COOKERY, &c. 


To make a $00h. 
AKE a Leg of Eco, and boil it 


# 4 — a | £ 
£24 6 
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down with ſome Salt, a bundle of 
Ig Dwecet-herbs,an()uion, a fœw Cloves, 
Ia 4 bit ct Nutmeg; boil three gallons 
of Water to cne; then take two or 
three pounds of lean Beef cut in 


thin ſlices; then put in your Stcw-pan a piece of 


Butter, as big as au Egg, and flour it, and let the 
Pan be hot, and thake it till the Kutter be brown; 
then lay your Beef in your Van over a pretty 

uick Fire, cover it cloſe, give it a turn now and 
then, and ſtrain in your ſtrong Broth, with an 
Anchovy or two, a haudful of Spinnage and En- 
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1 The Compleat Houſewife. 
dive boiled green, and drained and ſhred groſs; 


then have Fallets ready boiled and cut in pieces, 
and Toaſts fry d and cut like dice, and Forc'd-meat 
Balls fry'd: Take out the fry'd Beef, and put all 
thereſt together with a little Pepper, and let it boil 
4 quarter ol an hour, and ſerve it up with a Knuckle 
of Veal, or a Fowl boiled, in the middle. 


Another Gravy £09. 


AKE a Leg of Beck, and a piece of the 

Neck, and boil it till yon have all the 
goouncts out of it; then ſtrain it from the Meat; 
then take halt a pound of freſh Butter, aud put it 
in a Stew-pan and brown it; then put in an O- 
nion {tuck with Cloves, ſome Endive, Sellary and 
Spinnage, and your ftrong Broth, and ſeafon it 
to your Palate with Salt, Pepper, and Spices ; 
and let it boil together; and put in Chips of 
French Bread dried by the fire; and ſerve it up 
with a French Roll toaſted in the middle. 


To make Craw-fifb or Lob ger 2 


AK E Whitings, Flounders and Grigs, and 

put them in a gallon of Water, with Pepper, 

Salt, Cloves, Mace, a bunch of Sweet-herbs, a 
litlle Onion, and boil them to picces, and ſtrain 
them out of the Liquor; then take a large Carp, 
and cut off the Fiſh of one ſide of it, and put 
ſome Eel to it, and make Forc d-mcat of it, and 
lay it on the Carp aus before; dredge grated 
Bread over it, and butter a Diſh well, and put it 
in an Oven and bake it; then take an hundred 
of Cruu-fiſh, break all the ſnells of the claws and 
tail, and take ont the mcat as whole as you can; 
then break all the thells ſinall, and the ſpawn of a 
Lobſter. and put them to the Soop, (and if you 
pleaſe ſome Gravy) and give them a boll together ; 
anc 
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2 
and ſtrain the liquor out into another £2ucc-pan, 
with the tops of French Rolls dried and beat, and 
ſifted, and give it a boil up to thicken; then 
brown ſome Butter, and put in your tails and 
claws of your Crawfiſh, and ſome of your Forc'd- 
meat made into Balls, and put your baked Carp 
in the middle of the diſh, and pour yeur Scop on 
boiling hot, and your Crawfiſh or Lobſter in it; 
garniſh the diſh with Lemon and ſcalded Grees, 


A Faſting- Day Sooß. 


AK E Spinnage, Sorrel, Chervil ard Let, 

tucc, and chop them a little; then brown 
ſome Butter, and put in your Herbs, keep them 
ſtirring that they do not burn; then have | tipo 
Vater over the fire, and put to it a very litt! Pen 
per, ſome Salt, a whole Onion ſtuck with Vives, 
and a French Roll cut in flices and driver buy, 
and ſome Piſtachia kernels blanche) and fhr-d 
fine, and let all boil together; then bom wn the 
yolks of eight Eggs with a little \ bh: ing); 
the juice of a Lemon, and mix it with veur 11th, 
and toaſt a whole French Roll, and pit ii the 
middle of your diſh, and pour your Scop over it ; 
garniſh your diſh with ten cr twelve poached 
Eggs and ſcalded Spuinagc. 


Savon Balls. 
AK E part of a Leg (f Lamb er Vaal and 


0 bi 

NM {crapc it fine, wich the 1fime quanticy of 
minc'd Beef-luet, a little lean Pacen, ſweet herbs, 
a Shallot, and Anchovics, beat it in a Noitar till 


Spice, and make it into lite Pals, 


1 
* . 7 * 
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Another Way. 


1 KE the Fleſh of Fowl, Becf-fuet and 
Marrow, the ſame quan tity ſix or eight 
Oyſters, lean Bacon, ſweet herbs and ſavoury Spi 
ces; bound it, and make it into little Balls. 


A Caudle for Sweet Pyes. 


IJ AKE Sack and Whitc-wine alike in quan- 

tity, a litile Verjuice and Sugar, boil it, and 
brew it with two or three Eggs, as ; butter'd Ale; 
when the Pycs are baked, pour it in at the Fun- 
nel, and ſhake it together. 


A Lear for ſavoury Pyes. 


AKE Clarct, Gravy, Oyſter Liquor, two 

or three Anchovi ies, a faggot of ſweet Herbs 
and an Onion; beil it up and thicken it with 
brown Butter, then pour it into your ſavoury 
Pycs when called for. 


Sf Ragoo for made Dijhes. 


AKE Claret, Gravy, ſweet Herbs, and ſa- 

voury Spice, toſs up in it Lamb-ſtones, 
Cock's-Combs, boiled, blanched and liced, with 
{lice Sweet-meats, Oyſters, Muſhrooms, Trufffes, 
and Murrells; thicken theſe with brown Butter, 
uſe it when called for. 


To make Plumb-P orridge. 


AK E a Leg and Shin of Beef to ten gal. 
ſons of V ater, boil it very tender, and 
when the Broch is ſtror g. {tram it out, wipe the 
P. 4. and} put in the Broth again; ſhce fix Penny- 


loaves thin, cutting off ihe top and bottom; 1 
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ſome of the liquor to it, cover it up, and let it ſtand 

a quarter of an hour, and then put it in your Pot, 
let it boil 4 quarter cf an hour, then put in fue 
pounds of Currants, let them boil « little, and put 
in hve pound. % Railir ns, and to pound of Pruncs, 
and let them dc! till they ſwell; then put in three 
quarters of an ounce of Mace, half an cuncc of 
Cloves, two Nutmegs, all ot them bcat fi je, and 
max 1t with a little liquor cold, and put then! in 

a very little while, and take oft the Pot, and put 
in three pounds of ug, a little Salt, a quart cf 

Sack, and a quart of Clarct, the juice of two or 
three Lemons; you may thicken with $: gde in- 
ſtcad f Bread, if you pleaſe; pour them into 
varthen Pans, and keep them for uſe; 


A doc p or Pottaze. 


AK E fcveral knuckles of Mutton, a knut 
1 of Veal, a Shin of Beci, and put to ſe 
twelve quarts of Water, cover the Pot clofe, and 
ſet it on the fire; let it not boil too faſt; ſcum it 
well, and let it frand on the fire twenty-four 
hours; then train it through a Colander, and 
when tis cold take off the Fat, and ſet it on the 
fire again, and ſcaſon it with Salt, a tow Cloves, 
Pepper, a blade of Mace, a Nutmeg quartered, 
a bunch (f Sweet-herbs, and a pint of Gravy 
let all theſe boil up for half an hour, and then ftr din 
it, put Spinnage, Sorrcl, green Pcas, Aſyaragns, 
or Artichoke-bottum, according, to che time of 
year; then thicken it up with the yolks of three 


or four Eggs; have in readineſs ſme Sheep's 


Tergucs, Cox-ccmbs, and Sweetbreads 1hioad thin 
and trig cd. and put them in, and ſonic Muſhrooms, 
and F; ench bread dried aud cut im little bits, fome 
Forc meat Balls, and ſome very thin lic cs of 
Bacon; make all theſe very hot, and garniſh the 
diſu with Coleworts aud Spinnage ſcalded green. 


2 16 
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I 
To make P eas-Pottage. 


K E a quart of white Pcas, a piece of Neck- 
1581. and four quarts o fair u. atcr, and boil 
then till they are all to picccs, then ſtrain them 
trough a Colander; then take an handful or two 
| 7 11,Gage, a top or two of young Colewarts, 
and u very Dual Leck; ſhred the Habs alittle, 
and ju themintoa Fry ing. pan. er Stcw-pan, with 
tree qua ters of a pound of freſh Butter, but the 
Tutter niuſt be very hot before you put in your 
urls; let them fry a little while, then put in 
wur liquor, and two or three Anchovics, ſome 
SI and Þ cpper to your taſtc, a ſprig of Mint 
x Ub 11: {inall, and let all bo i] together till you 
15 it 25 thick enough; then have in readineſs 
fume Forc'd amcat, and make three or fourſcorc 
Lalle, about the bigneſs of large Peas, fry them 
tic Wil, ag id put them in the dith you ſerve it in, 
and iy teme thin flices of Bacon, put ſome in the 
Giſh and ſome on the brim cf the diſh, with 
ſcalded Spinnage; iry ſome Toaſts after the Balls | 
brown and hard, and break them into the Diſh, 
then Pour your Pottage over all, and ſerve to the 
Table. 


To inake ffrong Broth to keep for Tie. 


＋ ARE part cf a Leg of Ecef, and the Scrag- 
1 end of a Neck of Mutton, and break the 
Bones in picccs, and put to it as much Water as 
will cover it, a und a little Salt; and when it boils, 


um it clean, and put into it a whole Ozicn ſtuck 


with Clo ER a bunch ct Swect-herbs, ſonic Pep- 
per, a Nutmeg quartered; let theſe boil tall the 
* is led in Ppicces, and the ſtrength boil- 
ut of 1 Ic; then put to it twoor three Anche- 
vies and when they are diſſolved, ſtrain it out; 


und KCCP It for any ſort oi Halt or Fricaſy. 


1 To 
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To mahe Ford Moot. 
AK E part fa Leg of Mutton, Veal or Becf, 


and pick ofr the Skins and Fat, and to evc- 
ry pound of Meat put two pounds 0: Beet- ſuet; 
ſhred them together very fine, then ſcaſon it with 
Pepper, Salt, Cloves, Mace, Nutincg, and Sage; 
then put all into a ſtone Mortar, and to cvery 
two pounds of Meat put h:l a pint of Oyſters and 
lix Eggs well beaten; then mix them all together, 
and beat it very welt; then keep it in an carthen 
Pot for your uſe; put a little Flour on the top, 


2nd when you roll them up flour your Hands, 


7 Lad Pye. 


UT a hind quarter of Lamb into thin ſlice: » 

teaſon it with ſwect Spices, and lay it in 
the Pye, nux'd with half a pound of Raiſins of 
the Sun ſtoned, half a pound of Currants, 2 or 3 
Spariſ) Potatoes boil'd, blanch'd, and fliced ; or 
an Artichoke bottom or two, with Prunella's, 
Damſons, Gooſeberrics, Grapes, Citron and Le- 
mon Chips: Lay on Butter, aud cloſe the Pyez 
when 'tis baked make a Caudle for it. 


A Chicken P ye. 


AK E fix {mall Chickens; rell up a piece of 

Butter in {weet Spice, and j ut it into thein; 
men ſcaſon them, and ly them in the Pye, with 
the Marrow of two Bones, with Fruit and Pre— 
ſerves, as the Lamb Pyc, with a Caudle. 


A Lumber P ye. 


AK F a pound and a half of a Fillet of Veal, 
and mince it with the ſamequantity of Beet- 
B 4 Suet; 
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guct; {caton it with ſweet Spice, five Pippins, an 
handful c { >5pinnage, and ag hard Lettuce, Thyme 
and Farilcy : Mix it witha penny grated Wikite 
Loat, th- 1 cl:ts cf Eggs, Sack and Orange- flow 
Water, a paund and an halt of Currants and 
Preſcrvcs, as the Lamb Pye, with a Caudle. 
Humble ue is made the fame way. 


Lamb Pye. 


UT a hind quarter of Lamb into thin f1:- 
(ce Hasen i with ſavoury Spice, and lay 
them in the bye with an hard Lettuce, and Artr- 


choke bottoms, the tops of an hundred f Aſpa- 
ragus: 1.427 cn Butter, and cloſe the Pye. When 
I is b., un into it a Lear. 

A 


[A:1tton Foc. 


0 EA - you Mutton-ſtakes with ſavoury 

Spice; DI he tve, lay on the Butter, and 
he Pye >: When it is baked, toſ- up 2 hand- 
til of copy. | Capers, Cucumbers and Oyſters, 
in Cravy, an Anchovy, and drawn Butter. 


F.Y -. R 38 and ſeaſ⸗ D YCUL Pigeo 5 With ſavou- 

12585 e, lard them with Bacon, and ſtuff | 
them win Frre'd-mcar, and lay them in the Pye 
VER 15 ap gredients for ſer gur y Pyes, with But- 
ter, and cloſe the Pye. A Lear. A Chicken or 
27 y re is made the fame wa 457. 


A Bat tal; Te 9 2 E. 
AE E four ſmall Chickens, four ſquab Pi- 


4 geors, four ſucking Kabbets; cut them in 
pieces, ſeaſon them with ſavoury © die e, anclay em 


in 
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in the Pye, with four Swect-breads ſliced, and as 
many Sheep's-tongues, two ſhiver'd Palates, two 
»air of Lamb-ſtones, twenty or thirty Coxcombs 
Paix 0 5 * Cox , 
with ſavoury Balls and Oyſters. Lay on Butter, 
and cloſe the Pye. A Lear. 


A Neets-Tongue Pye. 


ALF boil the Tongues, blanch and ſlice 
them; ſcaſon them with ſavoury Spice, 
with Balls, fliced Lemon and Butter, and cloſe 
the Pyc. When it is bñak d, pour into it a Ra- 


go. 


To pickle Oy/ters. 


13 AK E a quart of Oyitcrs, and waſh them in 
their own Liquor very well, till all the grit- 
tineſs is out; put them in a Sauce-pan cr Stew-pan, 
and ſtrain the Liquor over them, ſet them on the 
fire, and ſcum them; then put in three or four 
blades of Mace, a ſpoonful of whole Pepper-corns; 
when you think they are boiled enough, throw in 
a glaſs of White-wine ; Let them have a thorough 
ſcald; then take them up, and when they are 
cold, put them in @ Pot, and pour the Liquor 
over them, and keep them for ufc. Take theu 
ut with a Spoon. 


To collar Eels. 


AK E your Fel and cut it open; take out 
the Bones, and cut oft the Head and Tail, 
and lay the Ecl flat on a Dreſſer, and ſhred Sage 
as fiue as potkible, and mix it with black Pepper 
bear, Nutmeg grated, and Salt, and lay it all over 
the Fel, and roll it up hard in little Cloths, and 


tye it up tight at each end; then ſet cver { me 


Water with Pepper and Salt, five or fix Cloves, 
3 | thrce 
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three or four blades of Mace, a Bay-leaf or two; 
boil it and the Bones and Head and Tail well toge- 
ther; then take out the Head and Tail, and put 
it away, and put in your Eels, and let them boil 
til! they are tender; then take them out of the 
Liquor, and boil the Liquor longer; then take i: 
oft, and when *tis cold, put it to your Eels, but 
do not take off the little Cloths till you ute then. 


To pot Lobflers. 


"TAKE a dozen of large Lobſters; take cut 

all the Neat of their Tails and Claws after 
they are buil'd; then ſcaſon them with beaten Pep- 
per, Salt, Cloves, Mace, and Nutmeg, all "whe 4 
beaten and mix'd together; then take a Pot, put 
therein a layer of freſn Butter, upon which put 
a layer of Lobſter, and then ſtrew over ſome 
Seaſoning, and repeat the ſame till your Pot is 
full, and your Lobſter all in; bake it about an 
hour and halt, then {tt it by two or three days, 
and it will be fit to cat. It will kecp a Month or 
more, if you pour from it the Liquor when it 
comes out cf the Oven, aud fill it up with clarified 
Butter. Eut it with Vinegar. 


[Hung Beef. 


AKE a ſtrong Brine with Bay-ſalt, and Pe- 

tre-lalt, and Pump-water, and ſteep there- 
in a Rib of Beef for nine days; then hang it up 
in a Chunney where Wood or Saw-duſt is burnt; 
when tis a little dry, waſh the out- ſide with Blood 
two or three times, to make it look black, and 
when tis dried enough, boil it for uſe, 


To roaſt a Cds Head. 


| AKE the Head, waſh and ſcour it very clcan, 


then ſcotch it with a Knife, and ſtræw a 
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little Salt on it, and lay it on a Stew-pan before 
the fire, with ſomething behind it; throw away 
the Vater that runs from it the firſt halt hour; 
then ſtrew on it ſome Nutmeg, Cloves and Mace, 
and Salt, and baſte it often with Butter, turning 
it till it is enough. If it bea large Head it will 
take four or five hours reaſting ; then take all the 
Gravy ef the Fiſh, as much Mhite-wine, and niore 
Meat-Gravy, ſome Horſe-raddiſnh, one or two 
Fichalots, a little ſliced Ginger, ſome whe le Pop- 
per, Cloves, Mace, and Nutineyg, a Pay-leat or two, | 
beat this Liquor up with Butter and the Liver of 
the Fiſh boiled, and broke, and ſtraincd into it, 
and the yolks of two or three Eggs, ſome Ovitcrs 
and Shrimps, and Balls made of F:th, and tried 
Fiſh round it. Garniſh with Lemon and Horſe- 
raddiſh, 


To pickle Ox-Palates. 


AK E your Palates and waſh them well with 
Salt in the Water, and put them in a Pip- 
kin with Water and ſome Salt, and when they are 
ready to boil, ſcum them very well, and put into 
them whole Pepper, Cloves and Mace, as much 
as will give them a quick taſte: When they are 
boiled tender (which will require four or five hours) 
peel them and cut them into {mall pieces, and let 
them cool; then make the Pickle of Whitc-wine 
Vinegar, and as much MWhite-wine; boil the Pickle, 
and put in the Spice as was boiled in the Palatcs, 
and a little ſreſh Spice; put in ſix or ſeven Eay- 
leaves, and let both Pickle and Palates be cold before 
you put thein together; then keep them for ulc. 


To make & Ragoo of Pigs-Ears. 


FAKE Aa quantity of Pigs-Ears, and boil them 
in one halt Wine and the other Water; cut 

them in ſmall pieces, then brown a little Butter, 
aud 


— TT 


” —U—U—ä ————— k— — 


$ 
| 1 
: 
q 
1 


12 The Compleat Houſewife. 


and put them in, and a pretty deal of Gravy, two 
Anchovies, an Ef halot or ture, a little Muſtard. 
and ſome flices of Lemon, {ome Salt, and Nut- 
meg; Stew all theſe together, and ſhake it up 
thick. Garniſh the Diſh with Barberies. 


To rake Collar'd Beef. 


AK E a Flank of Beef, falt it with white 

Salt, and let it he forty -cights hours; then 
waſh it, and hang it in the Wind to dry twenty- 
four hours; then take! Pepper, Salt, Cloves, Mace, 
and Nutmegs, ald Saltpetre, all beaten fine, and 
nx them together, and rub i it all over the infide, 
and roll it up hard, and tye it ſaſt with Tape, 


put it in a pan wich a few Bay-leaves, and four 


rounds of Butter, and cover the Pot with Ry c- 
paſte, and bake it with Houſhold-bread. 


To ew Oyſters in French Rolls. 
T AK E a quart of large Oyſters; waſh them 


in their own Liquor, and ſtrain it, and put 
them in it with a little Salt, ſome Pepper, Mace, 
and ſliced Nutmeg; let the Oyſters tiew a little 
with all theſe things, and thicken them up with 
4 great deal of Butter; then take fix French Rolls, 
cut a biece off the top, and take out the Crumb, 
and tare vour Oyſtcrs boiling hot, and fill the 
Rolls full, and . t cher near 08 fire on a Cha- 
finiſh of Coat 5, and let them be hot through, 
and as the Liquor 185 1, f.! then UP WIL MOTE, 
if YOu dave em, or me 501 Cravy: So ſerve 
U ineud f à Fudding 
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ſavoury Spice, a little mincd Sage and ſweet 
Herbs; lay it in the Pye, with flices of Bacon at 
the bottom, and betwixt each piece lay on Butter. 
aud cloſe the Pye. 


A Turkey Pye. 
B ONE the Turkey, ſeaſon it with ſavoury 


Spice, and lay it in the Pye with two Ca- 
Pons, or two Wild-Ducks cut in pieces to fill up 
the Corners; lay on Butter, and cloſe the Pye. 


A Florendine of a Kidney of Heal. 


Kread the Kidney, Fat and all, with a little 
Spinnage, Partlcy and Lettuce, three Pip- 
pins and Orange-pecl; featon it with {fweet Spice 
and Sugar, and a good handtul of Currauts, two 
or three grated Biikets, Sack and Orange-tlower- 
Vater, two or three Fggs ; mix it into a body, and 
put it into a Diſh, being covered with Puft-paſte, 
lay on a cut Lid, and garniih the brim. 


A Marrow-Pudding. 
OIL a quart ef Cream or Milk, with a ſtick 


of Cinnamon, a quarter'd Nutmeg and large 
iace; then mix it with 8 Eggs well beat, a little 


Salt, Sugar, Sack, and Orange-tlower Water; ſtrain 


it, then put to it three giated Biſkets, an hand- 
ful cf Currants, as many Railins of the Sun, the 
Marrow of two bones, all in four large pieces, 
then gather to a body over the fire; then put it 
into a Diſh, having the brim thereof garniſhed 
with Puff-paſte, ard raiſed in the Oven; then lay 
en the four picces f Marrow, Knots, and Faſtcs, 
ſliced Citron and Lemon-pecl, 


ts 
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A Catves-Foot P udding. 


AKE Calves-feet, ſhred them very fine, and 

mix them with a Penny-loaf grated and ſcald- 
ed with a pint of Cream; put to it half a pound 
of ſhred Beet-ſuet, eight Eggs, and a handful of 
plump'd Currants , ſeaſon it with ſweet Spice and 
Sugar, a little Sack and Orange- flower Water, the 
Marrow of two Bones; then put it in a Veal 
Caul, bcing waſh'd over with the batter of Eggs, 
then wet a Cloth and put it therein, tie it cloſe 
up; when the Pot boils, put it in; boil it about 
two hours; then turn it in a diſh, and ſtick on it 
fliced Almonds and Citron; let the Sauce be Sack 
and Orange-flower Water, with Lemon-juice, Su- 
gar and drawn Butter. 


To fluff a Shoulder or Leg of Mutton 
with Oyſters. 


AK Ea little grated Bread, ſome Beet-ſuet, 

yolks of hard Eggs, three Anchovies, a bit 
of an Onion, Salt and Pepper, Thymcand Winter- 
favory, twelve Oyſters, ſome Nutmeg gratcd ; 
mix all theſe together, and ſhred them very fine, 
and work them up with raw Eggs like a paſte, 
and {tuft your Mutton under the Skin in the thick- 
eſt place, or where you pleaſe, and roaſt it; and 
for Sauce take ſome of the Oyſter-liquor, ſome 
Clarct, two or three Anchovies, a little Nutineg, 
a bit of an Onion, the reſt of the Oyſters : Stew 
all theſe together, then take out the Onion, and 
put it under the Mutton, 


To roaſt a Pike. 


ARE a large Pike, gut it, and clean it, and 
lard it with Ecl and Bacon, as you lard a 
Fowl > 


ſome 
meg, 
Stew 
and 


t, and 


aid a 
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Fowl; then take Thyme and Savory, Salt, Mace, 
and Nutmeg, ſome Crumbs cf Bread, Beet- ſuet 
and Parſley ; ſhred all very fine, and mix it up with 
raw Eggs; make it in a long Pudding, and put 
it in the Belly of your Pike, tkewer up the Belly, 
and diſſolve Anchovies in Butter, and baſte it with 
it; put two Splints cn cach ſide the Pike, and 
tye it to the Spit; melt Putter thick for the Sauce, 
or if you plcaſe, Oyſter-ſauce, and bruiſe the 
Pudding in it. Garniſh with Lemon. 


1 Ragoo of Sweet-breads. 


T* K E your Sweet-breads and ſæin them, and 

put ſome Butter in the Frying-pan, and 
brown it with Flour, and put the Sweet-breads 
in; {tir them a little and turn them; then put in 
ſome ſtrong Broth and Muſhrooms, ſomie Pepper 
and Salt, Cloves and Mace; let them ſtew half an 
hour; then put in ſome Forc'd-meat Balls, ſome 
Artichoke-botioms cut {mall and thin; make it 
thick, and ſerve it up with ſliced Lemon. 


41 Rego of Oyſters. 


U T into your Stew-pan a quarter ef a pcund 

of Buttcr, let it boil; then take a quart of 
Oyſters, ſtrain them fron: their Liquor, and put 
them to the Butter; let them ſtew with a bit of 
Eſchalot ſhred very fine, and ſome grated Nut- 
meg, and a little Salt; then beat the yelks of 
three or four Egg: with the Oyſter-liquor and half 
a pound of Butter, and ſhake all very well woe> 
ther till *tis thick, and ſerve it up with Sinus, 
and garniſh with fliced Lemon. | 


AA 7 Bs ME 
To muiunmbls Rabbetis aud Chickom:, 


UT into the Ecllies of your Rabbets, or 
Chickens, ſoine Parley, an Onion, and the 
T 5 


i DJ 
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Liver; ſet it over the Fire in the Stew-pan with: 
as much Water as will cover them, with a little 
Salt, when they are half boiled take them out, 
and ſhred the Parllcy, Liver, and On1on, and tcar 
the Fleſh from the Bones of the Rabbet in ſmall 
flakes, and put 1t into the Stew-pan again with a 
very little of the Liquor it was boiled in, and a 
pint of White-wine, and ſome Gravy, and half a 
pound or more of Butter, and ſome grated Nut- 
meg; when tis enough, ſhake in a little Flour, 
and thicken it up with Butter. Serve it on Sip- 
pets. 


To flew Muſhrooms. 
TAKE ſome ſtrong Broth, and ſeaſon it with 


a bunch of Sweet-herbs, ſome Spice and 
Anchovies, and ſet it over the fire till tis hot; 
then put in your Muſhrooms, and jnit let them 
boil up; then take ſome yolks of Eggs, with a 
little minced Thyme and Parſley, and tome grated 
Nutmeg, and ſtir it over the fire till *tis thick. 
Serve it up with ſhced Lemon. 


To collar a Calf Head. 


AKE a Calf's Head with the Skin and Hair 

upon it; then ſcald it, to fetch oft the Hair; 
then parboil it, but not too much; then get it 
clean from the Bones while it is hot; you inuſt 
flit it on the fore-part, ſeaſon it with Pepper, 
Salt, Cloves, Mace, Nutmeg, and Sweet-hcrbs, 
ſhred ſmall, and all mix'd tr gether with the yolks 
of three or four Eggs, and ſpread it over the Head, 
and roll it up hard. Boil it gently for three 
hours, in Juſt as much Water as will cover it; 
when *tis tender tis boiled enough. If you do 
the Tongue, firſt boil it and peel it, and lice it in 


thin ſlices, and likewiſe the Palate, and put them 


and 


witli 
little 

Out, 
tear 
ſmall 
1th a 
and a 
alt a 
Nut- 
*lour, 


1 Sip- 


with 
> and 
hot; 
them 
vith a 
grated 
thick. 


d Hair 
- Hair 3 
et it 
ke 
eppecr, 
-herbs, 
e yolks 
> Head, 
three 
ver it; 
Gu do 
ce it in 
t them 
and 


The Compleat Houfewife. 17 


and the Eyes in the inſide of the Head before you 
roll it up. When the Head is taken out, ſcaſon 
the Pickle with Salt, Pepper and Spice, and give 
it a boil, adding to it a pint of White-wine and 
as much Vinegar. When *tis cold, put in the 
Collar; and when you uſe it, cut it in ſlices, 


To collar Cow-Heels. 


TAKE five or ſix Cow-Heels or Feet, and 


bone them while they arc hot, and lay then 


one upon another, ſtrewing ſome Salt between; 


then roll them up in a coarſe Cloth, and ſquceze in 
both ends, and tye them up very hard ; boil it an 
hour and half; then take it out, and when it's cold 
put it into common Souce-drink for Braun. Cut 
oft a little at cach end, it looks better. Serve 
it in ſlices, or in the Collar, as you pleaſe, 


4 


OIL a quart of Cream or Milk with a ſtick 
of Cinnan on, quartcr'd Nutmeg, and large 


* 4 =, 


Mace; when half cold, mix it with tv ent tes 
of Eggs, and ten whites; ſtrain it, then pai 19 it 
four grated Bitkets, halt a pound of Putter, a pint 
of Spinnage-Juice, and a little {aiiſy, Sack, and 
Orange-flower Water, Sugar, and a little Sal 
then gather it to a body over the fire, and; 
it into your Diſh, being well butter d: Wh iT 
is baked, turn it en a Pye-plate; ſyneeze on it 
an Orange, grate on Sugar, and garniſh it with 
cd Orange and a little Tanſy. Made iu a Diſh; 
cut as you pleaſe. 


Scotch Coltops. 


U T your Collops off a Fillet of Ycal; cut 
them thin, hack them and fry them in trein 
Buttter; then take them out and brown your Pan 
SES — with 


= 
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with Butter anc Flour, as you do tr a a $00P. Do 
not make ig 100 thi k; pur in your S olleps and 
ſome Hasen cut thin, and frved, and [oe Forc'd- 
meu: Eulls frvec, fume \tuſhrooms, Oyſters, Ar- 
tich;ke-botioms dined, Lemon and Sweet-breads, 
or Lamb-.. es; tome ſtrong Broth, Gravy, and 
thick Butter; t n all together. Garniſh the 
Diſh with Hiced Lemon. 


» 
” Ay /Y JI 799 "5 . 
Ty fee 6 Reim, of De ef. 


F ASON gur Rump of Beck with two Nut- 

megs, 17 me Pepper and Salt, and lay the fat 
ſide downwarc. in your Stew-pan z put to it a quar- 
ter of a pint of Vinegar, a pint of Claret, three 
pints of Water, three u be Onions fuck with a 
few Clovcs, and a bunch of Sweet-herbs; cover 
1t cloſe, and let it ſtew over a gentle Fire four or 
five hours: Cum ott the Fat from the Liquor. 
Lay your cat on Sippets, and pour your Liquor 


over it. Garniſh your Diſh with ſcalded Greens. 


To roaſt an Hol. 


FT AXE a large Eel, and {ſcour him well with 
Salt; then kin him ulmoſt to the Tail; then 
gut, and waih, and dry him; then take a quarter 
of a pound of Suct, ſhred as fine as poli;ble, put 
to it Swcet-herbs, and EI halot likcwile. ſhred 


Cine over it, — ſtutt 55 Belly v with it; — 
draw the {lin over it; put a long Skewer through 
it, and tve it to a Spit, and balte it with Butter, 
and make the Sauce Anchovy and Butter melted. 
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To make a Pale Fricoſy. 
AK E Lamb, Chicken, or Rabbets, cut in 


pieces, waſh it well from the Blood, then 
put it in a broad Pay or Stew-pan, put in as much 
fair Mater as will cover it; put im Salt, a bunch 
oi Sweet-horbs, fend Pepper, an Onion, two An- 
chovies, and ſtew it till tis enough; then mix in 
a Poringcr fix s of ges, a tlaſs of M hie- 
wine, a Nets gratcd, a little cheppd 1 4110, 
a piece e freſh Putter, and three or four f 
tals ef groan, boat all theſe together, an! pur it 
into Your Stew-pan, and laake it tegether wall sis 
thick. Lilh i: chSippets, and 04th with iiced 
Lemon. 


To Pic Te Oe; 3 


PEN your Oyſters, and get the Grit from 
term, and ficew them in their own Liquor 
in an cartheu Pipkin till they are tender; chen 


take up the Oyſters, and cover them, that they 


may not be diſcoloured; then increaſe the Liquor 
with as much more Water, and let it 1.{1 til ne 
third is confined; then Put your Ov ftirs into 
your Pct or Furrel, laying between the rows fume 
whole Pepper and Spice, and a few Bay-laves ; 
and when the Pickle is cold, put it to your Oy- 
liters, and keop them very cloſe covered, 


To ha 9 46 Cal 5 Hen A. 


OIL your Calf's Head WW. ff muh, and 
when tis cold, cut the Meat in thin {wes 
clcum from the Borie, and put it into a Stew-pan, 
wich ſome ſtrong Broth, + glals ef M bitg-wine, 
ne Oyftcrs and their liquor, a bunch ef Swest- 
hils, two. or three Eſchalots, a Matmeg qnar- 


£3 | | terid, 
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tered, and let theſe ſtew on a flow fire till they 
are enough; then put in two or three Ancho- 
vies, the yolks of four Eggs well beaten, and a 
piece of Butter, and thicken it up; then have 
ready fry'd ſome thin flips of Bacon, ſome Forc'd- 
ineat balls, ſome large Oyſters dipp'd in Batter; 
the Brains firſt botted and then fried, ſome Sweet- 
breads cut in ſlices, ſome Lamb-ſtones cut in 
rounds; then put your Haſh in your Diſh and 
the other things, fome round and ſome on it. 
Garniſh the Dith with ſliced Lemon. 


To mahe 5: Hch-Collops. 


UI thin flices out of a Leg of Veal, as ma- 
ny as you think will ſerve for a Diſh, and 
hack them, and lard ſome with Bacon, and fry 
them in Butter; then take them out of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyſters, with their Liquor, 
and ſome ſtrong Broth, one or two Eſchalots, a 
glaſs of White-wine, two or three Anchovies min- 
ced, ſome grated Nutmeg, let theſe have a boil 
up, and thicken it with four or five Fggs and a 
piece of Butter, and then put in your Collops, 
and ſhake them together till 'tis thick; put dried 
Sippets on the bottom of the Dih, and put vour 


Collops in, and ſo many as you ꝓlcaſe of the things 


in your Haſh. 
A Fricaſy of Chickens. 


FTER you have drawn and waſh'd your 

Chickens, half boil them; then take them 
up and cut them in pieces, and put them into a 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
ſtrong Broth, ſome Mhite- wine, ſome grated Nut- 
meg, a little Pepper and Salt, a bunch of Sweet- 
I herbs, 
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herbs, and an Fſchalot or two; let theſe, with 
two or three Anchovies, ſtew on a flow fire and boil 
up; then beat it up with Butter and Eggs till *tis 
thick, and put your Chickens in, and toſs them 
well together; lay Sippets in the Diſh, and ſerve 
it up with fliced Lemon and fried Parſley, 


A Fricaſy of Rabbets. 


UI and waſh your Rabbets very well, and 

put them 1na Frying-pan, with a pound of 
Butter; an Onion ſtuck with Cloves, a bunch of 
Sweet-herbs, and ſome Salt; let it ſtew till *tis 
enough; then beat up the yolks of 1ix Eggs, with 
a Glaſs ot White-wine, a little Parſley thred, A 
Nutmeg grated, and mix it by degrees, with the 
Liquor in your Pan, and ſhake it till tis thick, 
and ſerve it up on Sippets. Garniſh the Diſh with 
ſliced Lemon. 


A Fricaſy of Double Tripe. 


UT your Tripe in flices, two Inches long, 

and put 1t into aStew-pan; put to it a quar- 
ter of a pound of Capers, as much Samphire ſhred, 
half a pint of ſtrong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon ſhred ſinall; 
ſtew all theſe together till *tis tender; then take 
it off the fire, and thicken up the Liquor with 
the yolks of three or four Eggs, a little Parſley 
boiled green and chopp'd, ſome grated Nutmeg 
and Salt; ſhake it well together, Serve it on Sip- 
pets, Garniſh with Lemon. 


A Fricaſy of Ox-Palates. 


AK E the Gravy thus: Take two pounds 

of Beef, cut it in little bits, and put it in 

a Sauce-pan, with a quart of Water, ſome Salt, 
C 3 ſome 
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ſome whole N tw Onion, an Eſchalot or two, 
two or three Anchovies, a bit ot Horle-radiſh, let 
all thaſe New till "tis a ſtrong Gravy ; then ſtrain 
it out, and ſet it by; then have ich or twelve Ox 
Palates, be il them til they are tender, and pcel 
them, ang cut them in {© 1 bicces; then flay 
and draw two or three Chir Ker 'S, z Ont them be- 
twecn cvery Joint, and {tafon them with a little 
Nutnicg, Salt and ſhred "thyme, ande: hem in 
4 Pan, and fiy them with! utter ; hen they are 
half f. y d, then put in halt your Gravy, and all 
V GUT Palatcs „ and let them ſtew te ge: her and put 
the reſt of your Gravy into a Sancc- pan, ar: when 
it Loils, thicken it up with the yolks ct ;hree or 
fuur Legs, beuten with a glaſs of White-wine, 
and a pic ef Butter, and three or four ſj on'uls 
et thick Creams then pour all into your Pan, 
make it well tg: cher, and diſh it up. Garniſn 
weich Pt: II. d Grap C'S. 


1 Fricoly e eit 1 Df 07” Flounders. 


UN rvour knife all along upon the Bone on 
bk the la k-iide of your T ſaice e, then raiſc the 
Fleſh on both tides from the Head to the Jail, and 
take out the Bone clears then cut your Plaice in 
hx Cc lloys, ary it ver v well from the W atcr, 
iprinkle it w e and flour it well, and fry it 
in a very t Pane f Buck-drippivg, fo that it may 
be criſp; take it cut © the Pan and keep it warm 
before the fe; then make clean the Pan, and put 
into it y ſters and their Liquor, ſome V hitc-wi inc, 
the Meat ov: of the ſhell of a Crab or two. Mince 
halt the Oy ſters, fume grated Nutmeg, three An- 
chovics. Lc all theſe ſicw up to gether; then put 
in half a pound cf Butter, and put in your Plaice, 
and toſs them well together, and diſh them on 
Sippets, and pour the Sauce over them. Garniſh 
the Diſh with yolks of hard Eggs minced, and 
liced 
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ſliced Lemon. Alter this manner do Salmon or 
any firm 1:1h. 


A Plumb-Che. 


AK F fix pounds of Currants, five pounds 

ci Flour, an ounce of Cloves and Mace, a 

little Cinnamon, ha'k all ounce of Kutincgs, halt 

a pound of peunded and blanched Almonds, half 

a Pound of Sugar, three quarters of a pound of 

fliced Citron, Lemon aud Orauge-pecl, halt apint 

of Sack „ 4 litt Warr ne- Water, and a unart Ol &Ic- 
yet, a quart of Crea, a pound and half «f Lut- 

ter melted and poured into the middie thercotf; 

3 itrew a little Flour thercon, and let it lie 

O THe; then work it well together and lay it be- 

. re the fire 1 rc, then we rk it up till it is ve- 


ry fmo00th:; then! wut it in an Hoop with a Paper 
floured at the b. . 


"W 4 V 
A 8 F(t T 72 Ha p. 


Leanſc your Craw- Hh, and boil them in Wa— 
LET; Salt anu Spice E, P wil off their Fect and 
1ails, and fy them; break the reef them in 
a ſtone Mortar, ſcaſen them with fav: voy pice 
anc an (nion. hard Eggs, grated: Brew 44 weet— 
herbs boiled! 5 » ſtrong Preh; rain it, deu put 
to it ſeal. ed p cPartley anc 4 ont Rolls, then 
put them - rein with a feu vc Mutt oms 3 
garnitii the Lin wich ſliced Leon wy the Fect 
and Taiis of ihe Craw-tiſh A Leoifter Soop is 
done the ſamo way. 


To boil Mull:t, or ans 2 of Feb. 
85 C ALE vcour Fiſh, and waſh tm, sing 


eir Liver, or Trip es, K. wits, r 
10011 you IN Th atcr that is fcaſonec. wich 
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Vhite-wine Vinegar, White-wine, a bunch of 
Sweet-herbs, a ſliced Lemon, one cr two Onions, 
fme Horſe-radiſh; and when it boils up, put in 
your Fiſh, and for Sauce, a pint of Oyſters with 
their Liquor, a Lobſter bruiſed or minced, or 
Shrimps, ſome W hite-wine, two or three Ancho- 
vies, ſome large Mace, a quartered Nutmeg, a 
whole Onion. Let theſe have a boil up, and thick- 
en it with Butter and the Volks cf two or three 
Eggs. Serve it on Sippets, and garniſh with Lemon. 


To butter Crabs or Lobſters. 


* OUR Crabs or Lobſters being boiled and 
cold, take all the Meat out of the Shells and 
Body, break the Claws, and take out all their 
Mcat, mance it ſmall, and put it all together, and 
add to it two or three ſpoonfuls of Claret, a very 
little Vinegar, a Nutmeg grated ; then let it boil 
up till tis thorough hot; then put in ſome Butter 
mclted, with ſome Anchovies and Gravy, and 
thicken'd up with the yolks f an Egg or two; and 
when tis very hot, put it in the large Shell, and 
ſtick it with Toaſts. 


To ſtew a Carp. 


T AKEaliving Carp, and cut him in the Neck 
and Tail, and ſave the Blood; then open 

him in the Belly; take heed you do not break 
the Gall, and put a little Vinegar into the Belly 
to waſh cont all the Blood; ftir all the Blood with 
Your Hand; then put your Carp into a Stew-pan z 
yon have two Carps, you may cut oft one of 
their Heads an inch below the Gills, and ſlit the 
Dody in two, and put it into your Stew-pan after 
you have rubbed them with Salt; but before you 
put them in, your Liquor muſt boil; a quart of 
Claret, or as much as will cover them, the Blood 
| you 
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ou ſaved, an Onion ſtuck with Cloves, a bunch 
of Sweet-herbs, ſome Gravy, three Anchovics. 
When this Liquor boils up, put in your Fiſh, and 
cover it cloſe, and let it ſtew up tor about a quar- 
ter of an hour; then turn it, and let it ftew a lit- 
tle longer; then put your Carp 11 a Dith, and beat 
up the Sauce with Butter znclted in Oyſter-Ii— 
quor, and pour your Sauce over it. Your Milt, 
Spawn, and Rivets, mult be laid cn the top. Gar- 
niſh the Diſh with tried Smelts, Oyſters or Spitch- 
cock Eel, Lemon and fried Parſlew. 


Another IV. ay 10 flew Carp. 


1 AK E two Carps, ſcale and rub them well 
with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cut up the Belly, take ont the Liver and Guts, 
and if you pleaſe to cut each Carp in three pieces, 
they will cat the firmer; then put them in a Stew- 
pan, With their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Eſchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them cloſe, and let them ftew till they be 
half enough; then turn them, and put in half a 
pound of freſh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ſtew 
till they are enough; then beat the yolks of five 
or ſix Eggs, with a little Verjuice, and by degrees 
mix it with the Liquor the Carp was ſtewed in. 
Juſt give it a ſcald to thicken it; then put your 
Carp in a Diſh, and pour this over it. Garniſh 
the Diſh with fliced Lemon. 


To collar Salmon. 


AK E a ſide cf Salmon, and cut off about 

1 a handful off the Tail; waſh your large 

Piece very well, and dry it with a Cloth; 1 
wa 
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waſh it over with the yolks of Eggs; then make 
{ume endet with that You cut oft the Tail; 
but take of. ihe Skin, aid put to it a handſul of 
par-borld Oyitas, a 1 1 two ef Lobſter, the 
volhs 0: three or tour Jes boiled hard, lix An- 
chovics, a gold Hun: al 5 SWECt=11C3 i 5 choj bd 
mall, a litile Salt , Cloves, Mace; Wulmcg, Fep- 


Per, and wratcd In cad. Work all hel tegether 
into a be @) with the 50 Tks Ot 1 9 s, und lay it 
all over the fleſhy Ba and a little more Pepper 
and galt over the galmen; (> roll it up into a Cul 


far, did 1 Find it u- th by 2 Jae; then bil it in 
Wi and Salt, andi mover, but let the I. iquor 
boi Hitt; Wen % in yer Collars; and u Eule i) 
OWE EE ISEHDS, Lice Cirye, and Nutmeg, let 
it 6011; ut not too [uit I eil ask car two hours 
boilii g, and whe tis Gough take it up; put it 
in YUur Coulng- fan, and when the rickle is 
ccl' pot it to your Salinon, and let it fand in it 
till af z ' ethowile you may pot it after it is 


DONE: Micro with dlaritct Evie, as vou 
* «4 4 > a 
t Fo * LACEY wil keep 15:04 and bet. 
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AK E a Side of Veniſon, and bone it, and 
1 take away all the Sinews, ande at it into 
ſquare Clays, of What bigneſs you ſlate; It 
will make Wo or three Collars; lard it with fat 
clear Bacm, cut yorr Lards as big as the top of 
your Finger, aids long as your litile Finger; 
then ſcaſen your Vonſn with Pepper, Salt, 
Cloves, Marc, z Nutincg: Rell up your Co 1- 
lars, an tve hom {+ with coarte Tapes then 
put them imo dep Pets, put Scaſoning at the 
bottom of the Leit, au! 4 13: freſh Butter, and 
three Gr our Har Ves; then 11% L in 4 GUT V cni- 
ſon, and ſoine Scales 14 Butter un the top, and 
over that ſonic Bcci-tuct, cl thred, and beaten ; 
men 
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then cover up your Pot with coarſe Paſte; they 
will a: four or five hours baking; then take them 
out of the Oven, and let it ſtand a little; then 
take out vour Veniſon, and let it drain well from 
the Gravy. Take oft all the Fat from the Gra- 
V), Alle Al 1 TIC Butter to thai Fat. and {ct it 
over a gentſé Fire to clarify; then take it oft, 
and let it Hand a little, and ſcum it weil; then 
make our ots Clan, or have hots fit tor cach 
Collar: put a little Scaſ ming at the bottom, and 
ſome oi y ur clati fed utter; then put in your 
Veniſen, and fill up your Pots with clar fred But- 
ter; and be furc your Putter be an inch above the 
Mcat; and whe. tis thorough cold, tye it down 
wich double Paper, and Jay a 1ile om the top; 


they will kecp 11x or eight Months: You may, it 


you pleaſe, when you uſe a Pot, put the Pot 
in boiling Water a minnte, and it will come 
hole out: Let it ſtand till'tis cold, and ſtick it 
round with Bay- leaves, and on {prig on the tcp. 


To pot eats TorTes. 
2 


AK FE Neats-Tongues, and rub them very 
well with Salt and Water (Bay Salt is 
Left) then take Punip-water, with a good deal 
of dalt- petre, and ſome white Salt, and ſome Cloves 
and Mace, and boil it well, and ſcum it, and when 
"tis cd put your Tongues in, and let them lye 
in it fix days; then waſh them cut of that liquor, 
and put them in a Pot, and bake them with Ercad 
lll they are very tender; and when they are ta- 
ken out of the Oven, pull off their {kins, and put 
them in the Pot you intend to keep them in, and 
cover them over with clarified Butter: They will 
kecp four or five Months. 


To 
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To collar a Breaſt of Veal. 


AKE a Breaſt of Veal, and bone it, and waſh 

it, and dry it in a clean Cloth; then ſhred 
Thyme, Wuiter-ſavory, and Parſley, very ſmall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg; then ſtrew it on the inſide of your Meat, 


and roll it up hard, beginning at the Neck end; 


tye it up with Tape, and put it in a Pot fit to boil 
it in, ſtanding upright: You muſt boil it in Wa- 
ter and Salt, and a bunch of Sweet-herbs; when 
'tis boiled enough, take it off the Fire, and put it 
in an carthen Pot, and when the Liquor is cold 
pour it over it, or elſe boil Salt and Water ſtrong 
enough to bear an Egg; and when that is cold, 
pour it on your Veal: When you ſerve it to the 
Table, cut it in round ſlices. Garniſh with Laurel 
or Fennil. 


To collar a Pig. 


UT oft the Hcad of your Pig; then cut the 

Body aſunder; bone it, and cut two Collars 
oft cach fide; then lay it in Water to take out 
the Blood; then take Sage and Parſley, and ſhred 
them very {mall, and mix them with Pepper, Salt, 
and Nutmeg, and ſtrew ſome on cvery ſide, or 
Collar, and roll it up, and rye it with coarſe Tape; 
ſo boi] them in fair Water and Salt, till they are 
very tender: Put two or three Blades of Mace in 
the Kettle, and when they are enough, take them 
up, and lay them in ſomething to cool; ſtrain out 
ſome of the Liquor, and add to it ſome Vinegar 
and Salt, a little White-wine, and three or four 
Bay- Icaves; give it a boil up, and when 'tis cold 
put it to the Collars, and keep them for uſe, 
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AKE a good Buttock of Beef, and cut out 
the Bone, and lay it flat, and flaſh it in 
ſeveral places; then ſalt it well, and let it lie in 
the Salt three days; then take it out, and let it 
lie in running Water with a handful of Salt three 
days longer; then take it out, dry it with a Cloth, 
and ſeaſon it with Pepper, Salt, Nutmeg, Cloves, 
Mace, and two ounces of Salt-petre finely beaten ; 
then ſhred two or three pounds of Beck-ſuet, and 
one pound in Lumps, and three pounds of Butter, 
put ſome in the bottom of the Pot you bake it 
in; then put in your Beck and the "eſt of the But- 
ter and Suet on the top; cover your Pot over with 
coarſe Paſte; and ſet it in all Night with Houſe- 
hold-bread; in the Morning draw it, and pour 
off all the Fat into a Pot, aud drain out all the 
Gravy ; pull the Meat all to pieces, Fat and 
Lean, and work 1t into your Pots that you keep 
it in while it is hot, or it will not cloſe ſo well; 
then cover it with the clear Fat you poured off; 
paper it when tis cold, it will keep good a month 
or ſix weeks. 


To make art. cia Veniſon, 


ONE a Rump of Beef, or a large Shoulder 

of Mutton; then beat it with a Rolling- 
pin; ſcaſon it with Pepper and Nutmeg; then lay 
it twenty-four hours in Sheep's Blocd; then dry 
it with a Cloth, and ſeaſon it again with Pepper, 
Salt, and Spice: Put your Meat in the form of 2 
Paſty, and bake it as a Venifon-Paſty, and make 
a Gravy with the Bones, to put in when 'tis drawn 
out of the Oven. 
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Scotch-Collops. 


AK E the ſkin from a Fillet of Veal, and 
cut it in thin Coliops, hack and ſcotch 
them with the back of a Knife, lard half of thun 
with Bacon, and fry them with a little brown 
Butter; then take them out and put them into 
another totling Pam; then ſet the Pan they were 


fry d inover the fire again, and wath it our with 


a little ſtrong Broth, rubbing i it with your Late, 
then pour it to the C 'ollops, do this t every pan- 
ful till all are fried; chen ſtew and tofs them up 
with a pint oi Oyſters, two Anchovics, two ſhi— 
ver'd Palates, Cock" 5-combs, Lmb-ſtones, and 
Sweet-breads, blanch'd and flic d, ſavoury Balls, 
Onions, a faggot of Sweet-herbs ; thicken it with 
brown Butter, and garnilh it with Lemons. 


Chickens forced With Ov/ters. 


AR and truſs them; make a Forcing with 

Oyiters, Sweet- breads, Pariley, Truffles. 
Muſhrooms and Onions ; chop thely together and 
ſcaſem it; mix it with a picce of Butter and the 
yolk of 412 Egg; then tic them at both cds and 
roaſt them; then make for them a Ragoo, and 
garniſh them with fliccd Lemon. 


A Calf s Head haſt. 


/ OUR Call 1 being flit and cleanſed, 
halt 5010 eil ee cut one Side into chin 
Pieces an ) it it in Butt ter; then havir 8 4 IJoiung— 
Pan on ine Stow with a4 Ragoo tor muade=Giflics, 
tofs 1t up, und ftew it together, aud ſcetch the 
other ſiue carols and croſs, hour, bajic, and butl it. 
The Haft bel g thickened with brown Butter, put 
it in the Putt bs 1535 over and about it Hied Balle, 
and 
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and the Jongue fticed, and larded with Bacon, 
Lemon pecl, and Bect-rodt; then fry the Batter 
of Eggs, fliced Swe: et-breuds, carv d Sippcts and 
Oyſtcrs; lay in the Hcad, and place theſe on 
and about the Ecad ; and giinit it with fliced 
Orange and Lemon. 


A Revo of a Breafi of Veal. 


ONE a Brcaſt ci Ver, cut a handſome 
guarc picce, then ut the omner part into 

finall p:« CCS, brow} it in Butter, they 5 and 
toſs it up in Your Ragnn for madę-diſhes; thick- 


en it with br, n Butt. Fut then the BR 4009) in 
the Diſo, ey on the ſquare piece diced, with Le- 
mon, Sw co. 1 S, Sip pets, ant Bac on fry'd in 
the Batter of Fes, and varnifh it with ſliced O- 
TaAgC, 


E 2 7 J - 'D 4 * 
#} „ 990 Fg „* ; 7 m py #- 4 4 , £ / m / 
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AK E us much cold Water in a Tub as will 
(OVCT HK A ande 1 oV« „ d 1 ut 111 80 od 

ſtorc of colt and let i. 0 three or {our hours; 
then take your Yo 1 Nu, and Ic It lie in as 
much hot Maler and Lait. alid let it lic as long 
as before; chen have your Cruſt in reauineſs, ai q 
take it out, und a? it very well, and ſcalon it 
with Pepper and Salt pretty hig h, and put it in 
Your Paity. Do not uſe the Boncs of Your V eni- 


ſon for Gravy, but get freſh Beek or other Bones, 


J 
How to force Foul. 
AKE a good Fowl, kill, 3 and drau it; 


then ſlif the lin down the a, and take 


off the Fleſh from the Bones, and mince it very 


imall, and mix it with one pound cf Beck ſuct 
ſhred, and a put cf large Oyſters chopp'd, two An- 
chov ICS, 


« 2 
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chovies, an Eſchalot, a little grated Bread, ſome 
Sweet-hcrbs ; ſhred all theſe very well, and mix 
them, and make it up with yolks of Eggs; ſo put 
all theſe Ingredients on the Bones again, and draw 
the Skin over again; few up the Back, and put 
the Fowl in a Bladder; ſo boil it an hour and a 
quarter; then ſtew ſome more Oyſters in Gravy, 
and bruiſe in a little of your Forc'd-meat, and 
beat it up with freſh Butter; put the Fowl in the 
middle; pour on the Sauce, and garniſh with ſli- 


ced Lemon. 


To marinade a Leg of Lamb. 


AKE a Leg of Lamb, cut it in pieces the 
bigneſs of a Halt-crown ; hack them with 
the back of a Knife; then take an Eſchalot, three 
or four Anchovics, ſome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Diſh, and ſtrew 
the Seaſoning over it, and put it in a Stew-pan, 
with as much White-wine as will cover it, and let 
it lic two hours; then put it all together in a 
Fry 1ng-pan, and let it be half enough; then take 
it out and drain it through a Colendar, ſavin 
the Liquor, and put to your Liquor a little Pep- 
per and Salt, and half a pint of Gravy, dip your 
Meat in yolks of Eggs, and fry 1t brown in But- 
ter; thicken up your Sauce with yolks of Eggs 
and Butter, and pour it in the diſh with your 
Meat: Lay Sweet-breads and Forc*d-mcat Balls 
over your Meat; dip them in Eggs, and fry them. 
Garniſh with Lemon. 


To force a Leg of Veal, Mutton, or 


Lamb. 


AKE out all the Meat, and leave the Skin 
whole; then take the Lean of it and make it 


into Forc'd-meat thus: To two pounds of pr 
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lean Meat, three pounds of Becf- ſuet; take away 
all ſkins from the Meat and Suet; then ſhred both 
very fine, and bcat it with aRolling-pin, till you 
know not the Meat from the Snct; then mix with 
it four ſpoontuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, ſome 
Salt, a few ſweet Herbs ſhred ſmall; mix all theſe 
together with ſix raw Eggs, and put it into the 
{kin again, and ſew it up. If you roſt it, ſerve it 
with Anchovy-ſauce; if you boil it, lay Colli- 
flower or French-beans under it. Garniſh with 
Pickles, or ſtew Oyſters and put under it, with 
Forc'd-meat Balls, or Sauſages fried in Butter. 


To ragoo a Breaff of Veal. 


ARD your Breaſt of Veal with Bacon ; then 

half boil it in with Water and Salt, whole 
Pepper, and a bunch of ſweet-herbs; then take 
it out, and duſt it with ſome grated Bread, ſwect- 
herbs ſhred ſinall, and grated Nutmeg and Salt, 
all mixed together; then broil it on both ſides, 
and make a Sauce of Anchovies and Gravy thick- 
ned up with Butter. Garniſh with Pickles, 


To fry Oyfeers. 


EAT Eggs, with a little Salt, grated Nutmeg, 

anc. thicken it like thick Batter, with grated 

white Bread and fine Flour, then dip the Oyſters 
W-t, and fry them brown with Becf-dripping. 


Beef A la mode. 


AK E a good Buttock of Beef, interlarded 

with great Lard, roll'd up in ſavoury Spice, 
and ſweet-herbs; put it in a great Sauce- pan, and 
cover it cloſe, and ſet it in the Oven all night. 
Ihis is fit to eat cold. 
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1 Gooje, Tis 4h or Les of Mutton 
2 lalebe . 
E R Dit wich Bon, and half roalt it, then 


take it oft the Spit, and put it in as ſinall a 
Yot as will boil it, par toita quart of White-wine, 
{11-9912 Broth, aint of Vincgar, whole Spice, Bay- 
nes, Swect-marjoram, u intcr-ſavory, and green 


nion When It 15 ready, lay it in the diſh, 


Tak c Sauc ec with foie of the Liquor, Muſhroums, 
ed Lemon, two or three Anchovies ; thicken it 
with brown Butter, and garniſh it with fliccd 
Leinen. 


A Les of Mutroz: Ala-royol. 


ARD you Mutron and flices of Veal with 
Bacon 100d in Spice and Swect-herbs, 
then, bringing them to a brown with melted 
Lard, pou! the Ley; of Mutton in ſtrong Broth,with 
all forr of Swect-herbs, and an Onion ſtuck with 
C: lov „ When it Is ready lay it on the Diſh, lay 
nid the Collops; then pour on it a Ragoo, and 
ont with Lemon and Orange. 


Bron Pricefs of Chickens or Rab- 
ets. 


UT chem inp, and fry them in But- 
ter, then having ready hot a pint of Gra- 


VY. 4 ric (Jaret. and * kite- Wine, and ſtrong 
Broth, two Anchovis,. two ſhiver d Palatcs, a 
fangt of Sweet-herbs, ſavoury Balls and Spice, 
15 CEO) it with brown Butter, and ſ- ſquecze on it 
a Lemon. 
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U T them in pieces, and waih her {cn the 

B! od, and fry them 061: @ 1 . Ele, then put 
them in a Toling-pan, with a 11:10 ſtromg Eroth 
ſeuſom them, and toſs them up Wich Xntiiconts 
and Oyſters; when almoſt enough, put to tom a 
pint cf Cream, and thicken it with a bit of Bu: 
ter roll'd up in Flour, 


A Firicaſy of L,amy 8 
UT an hind quarter of Lamb into th in, 5: 08 


ſeen it with favoury Spiccs, S0 ect- 


7 


Es, 
and a Shallot; then fry them, and tos the! up 
in ſtrong Broth, Mhite-wine, Oy ſters. B. i 

Palatcs, a little bro wn Buitcr to thicken it, 4 


bit of Butter roll'd up in Flour. 


Sauce for a Woodcock. 


AK Ea very little Clarct, ſome good Gravy, 

a blade of Mace, fome whole Pepper aud 
Eichalot ; let theſe ſtew a little, then thicken it 
up with Butter; roaſt the Guts iu ihe M ouioci, 
and let them run on Stppets or a 1ſt of white 
Bread, and lay it under your Wcoulcock, and pour 
the Sauce in the Dith, 


To fry Cucumbers for Mitton Sauce. 


OU maſt brown ſome Hutter 11 7 Pan, and 
cut the Cucunibeis in thin iecs; dium 
them from the Water, the tiing thou into the 


Pan, and when they are fried brown, * in u lit- 


tle Pepper and Salt, a bit of an Onion, a Gra- 
vy, and let them ſtew together, and 1: que: 7e in 
1 2 Iumne 
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ſome Juice of Lemon; ſhake them well, and put 
them under your Mutton. | 


To haſh roaſted Mutton. 


AK E your Mutton half roaſted, and cut it 
in pieces as big as a Half-crown ; then put 
into your Sauce-pan half a pint of Claret, as much 
ſtrong Broth or Gravy, (or Water, ;{ you have 
not the other,) one Anchory, an L. alo:. a little 
wh le Pepper, ſrme Nutmeg ſliced alt to your 
taſte; ſome Oyſter liquor, a pint of Oyſters: Let 
theſe ſtew a little; then put in the Meat, d a 
for Capers and Sumphire ſhred : when tis hot thro', 
thicken it up with a picce of freſh Butter rolled in 
Flour. Dry Sippets and lay in your diſh, and pour 
your Meat on them. Garniſh with Lemon. 


To make a ſavoury Diſh of Veal. 


UT large Collops out of a Leg of Veal; ſpread 
then: abroad on a Dreſſer; hack them with 

the back of a Knife, and dip them in the yolks of 
Eggs, and ſeaſon them with Cloves, Mace, Nut- 
meg, Salt, Pepper; then make Forc'd-meat with 
{me of your Veal, and Beef-ſuet, and Oyſters 
chopt, Sweet-herbs ſhred fine, and the aforeſaid 
Spice, and ſtrew all theſe over your Collops; roll 
and tye them up, and put them on Skewers, and 
tye them to a Spit, and roaſt them; and to the reſt 
of your Forc d- meat add the yolk of an Egg or 
two, and make it up in Balls, and fry them, and 
put them in the Diſh with your Meat when roaſted, 
and make the Sauce with ſtrong Broth, an An- 


chovy, and an Eſchalot, and a little White-wine, 


and Spice, let it ſtew, and thicken it up with 
Buttcr. 
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To dreſs a Mech of Mutton. 
1. AKE the beſt End of a Neck of Mutton, and 
Ro 


22 
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cut it into Stakes, and beat them with a 

ing- pin; then ſtrew ſme Salt on them, and 

lay them in a Frying-pan, and hold the Van ov 4 
ſoft Fire, that way not burn them; turn then as 
they heat, and there will be Gravy enough to fry 
them in till they are half enough; then put to 
them Broth made thus: Jake the Scrag-End of 
the Mutton, brcak it in pieces, and put it in 4 
Pipkin with three pints of Water, an Onion, ſome 
Salt, and when it firſt boils, ſcum it very well, and 
cover it, and let it boil an Hour; then put to it 


half a pint cf White-wane, a ſpoonful of Vinczur, 


a Nutmeg quarter'd, a little Pepper, a bunch of 
Sweet-herbs; ſo cover it again, and let it boil till 
it comes to a pint ; then ſtrain it through a Hai;- 
Cieve, and put this Liquor in the Fryn g-pan, 
and let it fry together till it is endugh; then 
put in a good piece of Butter, ſhake it together, 
and ferve it up. Garnith with Pickles. 


To collar Beef. 


AY your Flank of Beef in Ham-Brine 
eight or ten days; then dry it in a Cloth, 

and take our all the Leather and the Skin; icotch 
it croſs and croſs, and ſeaſon it with fivoury 
Spice, two or three Anchovies, an handful or two 
of Thyme, Sweet-marjoram, Winter-ſavory, and 
Onions; ſtrew it on the Meat, and roll it in a 
hard Collar in a Cloth; ſew it cloſe, ani tve it 
at both ends, and put it in a Collar-Cloth, with 
a pint of Claret, and Cochinecl, and two quarts 
of Pump-Water, and bake it all night; then take 
It out hot, and tye it cloſe at both ends, then fer 
it upon one end, and put a Weight upon it, a 
D 3 o 


— cx . ⁊˙ ñ—qñb— — 


- —— — —_ - — 


— ot a 


! 


35 7 he Cr: oft Houſewife. 


le: i. and 1111 118 0 id; then take it out of the 
'$ {53% „ £13H KEE | 11 Ur } : 


To collar Pis. 


LIT the Pig down the Back, take out Ill the 
& bolts, wah the Blood in three or tour Wa— 
108, wipe it Cry and ſeaſon it with ſavoury Spice, 
'th Vane, Pariley, and Salt, and roll it in a hard 
Collar; tye it cloſe in a ary C loch, and boil it 
with the bones in three pints of Water, a hand- 
il of salt, a quart of Vinegar, a lager of Sweet- 
herbs, uh le Spice, a penny-wor: ht Iſing-glats; 
hem it is bald tender, take it oft and when 


3 


'\ take it out ef the Cloth, and keep it in this 
WY | 9 
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ur, there is Bum isse ju dz and when "tis 
Fox on 1302s 770 Borgh, tis enough; then ſea- 
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LEA your Hare, and lard it with Bacon; 

take the Liver, give it wc ai then brute 
it finall, and mix with it (cs Marrow, of 2 
quarter of a Tonne a of Bect-tus tn Kry fine, 
two Anchovies chopped nal. Lin Mo. oa 
ſhred very ſinall, ſome grated Bien, „ Nuttieg 
rated, ſcme Cult, a little bit of 1 Ehat ct 
inc; mix theſe tegether with the yelks at 


we 


— U 
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or three Eggs; then work it up ina ge pots 
of Butter; flour it, and when v ur liarc 111 
ted, lay this Pudding in the Bells, aid tow ir 
up, and lay it 10 the hre ; put a Bim under 


| yg 
to TECEIVE wh: it comes from thts Hare; bag it 
vel! with Butter, and when tis Cidugh, put in 


the Dith wiih it a Jau. e male Mithin Broth, 
the Gravy. cf your Hare, the Fat h. ing taken 
oft, ſome Clarct; boil theft up, ald thieken it 
with Butter. When the Lare is cut p. mix 
lome ct the Pudding WW ith ur Sauce. Garni 1 
the Diſh wit h Nice 1 Lemon. 

Seme, inſtcad cf a Pudding in the Belly, rc alt 

3 of Bacon and i: me Thyme; and-ior 

zuce, have melted Butter and inne miv'd with 
vl: At CONICS fro 11 the } Hare. 
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To collar Pig. 


oF 1 he a. down the Back, take out All the 
bone waſh the Blood in three cr four Wa- 
tes, Wipe it ry and ſeaſon it wich lavoury Spice, 
thymce, N and Salt, and roll it in a hard 
(lar; tyc it cloſe in a dry Cloth, and boil it 
with the „ in three pin ts of U atcr, a hand- 
, 4 quart of Vinegar, a Lage: oft $weet- 
herbs, wh: lc Spice, a penny=werth 4 Hing-glals; 
hen it is bild tender, take it off and when 
, tuke it out ef the Cloth, and keep it in this 
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LEA your Hare, and ard! it u. ith Bacon: 
take the Liver, £18 Ertiniech 011: He u broth 
it ſmall, and mix With it b Niarrove, OL 3 
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or three Eggs; then work it as ins : 


of Butter; flour it, and when F ur are 
ted, lay this Pudding in Ne Bel, and {cx it 
[1], 2220 I 11 10 ha re 3 JU! 2 | Her 
to receive what comes fi ie Hare: Taft it 


well with Butter, and whe:1 is CG, pat in 

the Diſh with it a Sauce 1oal with fit e Brut! 

the Gravy. cf your Hare, the Fat he IG tion 

off, ſome Clarct ; of 11 tete Up. 211 thicken BY 

with” Butter: "When the Eire is cit mix 
1, 


_— — 
— 
6 - es # 
ge 
7 
— 
— 
-- 


— 214.5 LO d Tas 147 24.44 oa. 
Tome cf the Pudding with your Sauce. Carnich 
the Diſh with Nice 1 Leim. 

Seme, inſtcad cf a Pu Re B. ly. roaſt 
A piece of Bacon and Bhs Fhynics and tor 
Sauce, have melted P: utter and Fir mcmindwith 
„hat C Ones fre 211 the ! Hare. 


* 2 * $a 5 
To ii Es « CAUÞ21 Hain 2. 4200 


N * R . 5 N i 11 X — , 
N 5 4 AK Ea fickle as £ Ih,wveth: Take a gala 
4 


8 4 
cf Pump aicr, a garter ot a peck of 


3 1 -{: It. AS nue 11 Vo n1t(- {* wal „ nnn! + Doty oe 


ES 4 I%S 


me and 4 22 f _ ? 4 4. 1 
Ls dl Gt; a OA 1* Ie el Delre, A 


0 a { * 

1000 of © $5 ar! 5 ES 12 of 2 60 An Gn: ; 1 CE. * \ 

' * p eee, a 
Ned up in a Rig: boil ah | ether ve 
wall, * let It ſtand ti tig f (hen n 1 
* I . 5 
Pork, « 121 lot It nc 111 ih: e : ik: tt It 
then take it « ut and dry it over Suw-Cuſt. Wis 


on 
2 « — — —— — 
RR — 2 — err 
' "4 22 \ 
— 1 
— 8 = * 
— 


- 


— — — 
— 
—— 7 o 
2 > — - * 
> * . - 
= — = 
- 4 \ — * 
= > _ - 
as 2 x 
* 
—— ns o 
— = Þ # 


—  R — — 
. — - - 
-_ 


- — F ————— «. 
— a —. „ 
5 = © — - . * 
1. . W = l 
u S " 
a k we * 
* — o - 
— w 


—- 


. 


— 


22 
- 


— 


40 De Compleat Houſewife. 


Pickle will do Tongues, but you muſt firſt let the 
Fcngacs Iye fix or cight br is 1 Uimp-warter to 
take out the flimine!'-; and when they have lain 
in the Pickic, dry them as your Pork. 


To ſalt and dry a Ham of Bacon. 


AKE Exgli Bay-ſalt, and put it ina Veſſel 
of Vater ſuitable to the quantity of Hams 
you do; make your Pickle ſtrong enough: "ear 


an Egg with your Pay-ſalt; then bot) ad ſcum it 


very well; then let the Pickle be thoroughly cold, 
and put into it ſo much Rec-ſaunders as will make 
it of the colour of Claret; then let your Pickle 
ſtand three days before you put your Hams into 
it. The Hams muſt lie in the Pickle three Wecks; 
then carcfully dry them where Wood 1s burnt. 


To dry Tongues. 


AKE to every two ounces of Salt-petre a 
pint <> Petre-ſalt, and rub it well, after it 
1s tincly beaten, over your Tongue, and then beat 
a pint of Bay-ſalr, and rub that on over it, and e- 
very thre? days turn it; and when it has lain nine 
or ten days, hang it in Wood-ſmoke to dry. Do 
a Hog's-Hcad this way. For a Ham of Pork or 
Mutton have a quart of Bay-ſalt, half a pound of 
Petrc-{alt, a quarter of a pound of Salt-petre, a 
quarter cf a Pound of brown Sugar, all beaten ve- 
ry fine, mix d together, and rubbed well over it; 
let it hea torinight turn it often, and then han 
it up a day to drain, and dry it in Wood Smoke. 


T, jalt Hams or Tongues. 


AK E three or four Gallons of Water, put 

| to it four pounds of Bay-ſalt, four pounds 
t Wiiic-lalt, a pgund of Petre-ſalt, a quarter of 
- a2 a pound 


put 
bunds 
ter of 
ound 
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a pound ef Salt-petre, two ounces of Prunella- 
falt, a pound of brown Sugar; let it boil a quar- 
ter (4 an h ur; ſcum it well, and when it is cold 


ſever it he bottem into the Veiſel you keep 
it in. 
Let Han is Pickle four or five Weeks. 
A Clod o 1 ef as long. 


Tongues a FEE 11. 
Cri'ar'd Beck nt r ten Days. 
Dry them in a Stowe, or with Wood in a Chim- 


ney. 
To make Dutch- Beef. 


AKE the lean part cf a Buttock of Beef 

raw; rub it well with brown Sugar all o- 
ver, and let it lie in a Pan or Tray two or three 
Hours, turning it three or four t inies; then ſalt it 
well with common Salt and Salt-petre, and let it 
lie a fortnight, turning it every Day; then roll 
it very ſtrait in a coarſe Cloth, ad; put 1t ma 
Cheeſi-preſs a day aad a night, and hang it to 
dry in the Chimney. When you boil it, you 
muſt put it in a Cloth: When *tis cold, it will 
cut out in Shivers as Dutch-Beef. 85 


Zo dry Mutton to cut out in Shivers as 


Dutch-Beef. 


AKE a middling Leg of Mutton, then take 
half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it he twenty- 
four hours; then take an ounce and half of Salt- 
petre, and mix it with a pound of common Salt, 


and rub that all over the Mutton every other Day, 


till tis all on, and let it lie nine Days longer; keep 
the Place free from Brine, then hang it up to dry 
three Nays, then ſinoak it in a Chimney where 
Wood is burnt, the fire muſt not be too hot, a 
fortgight will dry it: Boil it like other ww 
an 


+ bf 


— 


— — — 
- — — 


223 ͤ 


— —-— —— —¼ m —— w_———— 2 
— _ 


AY The Compleat Houſewife. 


and when tis cold, cut it out in Shivers hike Dutch- 
Beck. 
To dry a Leg of Mitten like Pork. 
AKE 1 larg c Leg of Mutton, and beat 1t 
down flattifh with aCleaver, to nales I like 
NM eſtyhaliaHum; then take fix Tenny-worth of Salt- 
peire, and beat it. Ne, a: d rib if all OVCL Jour 
Mutton, and tet it lic all Night; then make A 
Pickle with Pay-. alt and Pun p-water, ſtrong e- 
nough to bear an ]. = and put your Mutton into 
it, and let it lic ten days; then take it cut, and 
hang it in a Chimicy w here Wood is ! unt, till 
tis thorough dry, which w be about three M. ecke 
Boil it with Hay, till tis very tender; do it in 
cool Mcather, or it will not keep well. 


To fcilt Bacon. 


UT your Flitches of Bacon very ſmooth,make 
no holes im it: Jo about threcſcore pounds 
ot Bacon, ten pounc's of Salt; diy your Salt very 


| welt and make it hot, then Tak 1t hard over the 


Ourfide, or 1Kinny part, but on the Infide lay it 
all over, without rubbing, only lightly on, about 
half an Inch thick. Let it lie on a flat Board, 
that the Brine may run from it, nine days; then 
mir with a quart of hot Salt, four penny-worth 
Gi Salt-petre, and f{trew it all over your Bacon, 
then heat the reſt cf your Salt, and put over it. 
and let it lic nine Lay s longer; then hang it up 
4 Day, and Pt: t it in a . himncy where ood is 
burnt, aud there let it hang three Weeks or more, 
28 you {ec occaſion, 
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CAL E and chine your Salmon down the back, 


and dry 3: well, and cut it as ncar the ſhape 
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of your Pot as you can; two Nutmegs, near an 
OUNCE oft C 1 CS aid ace. halt an Ounce cf u- hite 
Pepper, about! am oui.ce ef Salt; take out all the 
Poncs, and cut 041 the Joll below the Fins; cut off 
the Tail; ſculen the cal) fide firſt, and lay that 
at thc bott: 171 « t the Pot; then rub the Scaloning 
on the other fc; cover it with a diſh, and let 
it Rand all night t. 1 muſt be but double, and the 
ſcaly ſide top and bottom; put Butter on the bot- 
tom and te oy ver the Pot with ſome ſtitt coarſe 
Paſic; thee Fours if *tis a large Fiſh, if not, two 
Hus will bake it. When it comes out of the 
Ove „, 1.1 it ftan it halt an hour; then uncover it, 
and ruiſc it up at one cud that the Gravy may run 
out; then put a Trenchcr and a V cight on 1t, to 
preſs cut theGravy ; melt the Butter that came 
from it, but let no Gravy be in it; let the Butter 
boil up, and add more Butter to it, if there be oc- 
caſion. Scum it, and fill the Pot with the clcar 
Butter; when 'tis cold, paper it up. 


To flew P igcons. 


Eaſon your Pigeons with Pepper, Salt, Cloves 
and Mace, and ſtunc Svcct-herbs ; wrap this 
dcaſoning up in a bit of Butter, and put it in their 
Bellics; then tie up the Neck and Vent, and half 
roaſt them; then put them in a Stew-pan, with a 
quart of g cod Grav Y, 2 little Whitc-wine, ſome 
pickle NMuthre oms, a few Pepper-corns, three or 
four blades of Mace, a bit of Lemompecl, a 
bunch of Sv ect-herbs, a bit of Onion, ſome Oy- 


ſtcr-1 A Al E: "et them ſtew till they are enough; 
then thichen it ap with Butter and yolks of Eggs. 


Garniſh with Lemon. Do Ducks the ſame way. 
You may put Forcd- meat in their Bellics, or 


red Thyme wranp'sd up in Butter. Put Forc'd- 


meat Balls in both, 


T3 
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To fricaſy a Pig. 


ALF roaſt your Pig; then take it up, 

and take oft the Coat, and pull the Neai 
in flakes from the Bones, and put it in a Stew- 
pan, with ſome ſtrong Broth, ſome Whitc-wine, 
a little Vinegar, an Onion ſtuck with Cloves, 
ſome Mace, a bunch of Sweet-herbs, and ſome 
Salt, and Lemon-peel ; when tis almoſt done, 
take out the Onion, Herbs, and Lemon-pecl, and 
put in ſome Muſhrooms, and thicken it with 
Cream and Eggs. The Head muſt be roaſted 
whole, and ſet in the middle, and the Fricaſy 
round it. Garniſh with Lemon. 


To flew Cod. 


UT your Cod. in thin flices, and lay them 

one 7 one in the bottom of a Diſh; put 
in a Pint of White-wine, half a pound of Butter, 
ſome Oyſters and their Liquor, two or three 
blades of Mace, a few Crumbs of Bread, ſome 
Pepper and Salt, and let it ſtew till *tis enough. 
Garniſh the Diſh with Lemon. | 


To make Shkuets. 


AKE ſine, long, and flender Skewers ; then 

cut Veal Swect- breads into pieces like Dice, 

and ſome fine Bacon into thin ſquare bits; ſo ſea- 
fon them with Forc'd-meat, and then ſpit them on 
the Skewers, a bit of Swect-bread, and a bit of 
Bacon, till all is on; roaſt them, and lay them 
round a Fricaſy of Sheep's-Tongues. 


To pot Hare. 


AKE three pounds of the pure Fleſh of 
Hare, and a pound and half of the clear 


Fat 
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Fat of Pork or Bacon, and beat them in a Mortar, 
till you cannot diſtinguiſh each from the other; 
then ſeaſon it with Pepper, Salt, a large Nutmeg, 
a large handful of Sweet-herbs, as Sweet-marjo- 
rum, Thy me, and a double quantity of Parſley, 
ſhred all very fine, and mix it with the Seaſoning, 
and beat it all together, till all is very well ming- 
led; then put it into a Pot, and lay it lower in the 
middle than the ſides, and paſte it up; two hours 
will bake it: When it comes out of the Oven, 
have clarify'd Butter ready ; fill the Pot an inch 
above the Meat while it is hot; when *tis cold, 
paper it up, fo keep it; which you may do three 
or four Months before *tis cut: The Fat of Pork 1s 
much better than the Fat of Bacon. 


To make a Bisk of Pigeons. 
AK E twelve Pigcons, fill the Bellies with 


Forc'd-meat, and half reaſt then,, or half 


boil them in ſtrong Broth;then have ſlices of French 
Bread toaſted hard, and ſtew'd in ſtrong Broth, 
and have 1n readineſs ſome Lamb-ſtones and 
Sweet-breads, and Palates, they being firſt boil'd 
tender; then ſtew them with your Pigeons in your 
ſtrong Broth; add Ballsof Forc'd-meat firſt ſtew'd 
or fry'd; lay your Pigeons in a Diſh; lay on them 
thin flices of grilPd Bacon, and your other Ingre- 
dients, and pour in your ſtrong Broth, and garniſh 
with Lemon. You may leave out the Sweet- 
breads, and Palates, and Lamb-ſtones, and put 
in ſcalded Herbs, as fir Soop, and Turnips half 
boiled, and cut like Dice, and fry'd brown, and 
fo ſerve it like a Soop, and but 1ix Pigeons, 


To do Pigeons in Jelly. 


TAKE a Knuckle of Veal, and a good piece 
of Iſing-glaſs, and make a ſtrong Jelly; > 
on 
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ſon it with Mace, white Pepper, Salt, Bay-leaves, 
Lemon-pecl: Then truſs your Pigcons as for 
boiling, and boil them in the Jelly; when they 
are cold, put them in the diſh you ſerve them 
in; then add the juice of a Lemon to your Jel- 
ly, and clarify it with the whites of Egas, and 
run it through a ſelly-bag into a Pan, and keep 
it till tis cold: With a Spoon lay it in Heaps, 
on and between your Pigeons. Garniſh with 
ſliced Lemon and Bay-lcaves. 


To make a Pole. 


AKE a pint of Rice, boll it in as much Wa- 

ter as will cover it; when your Rice is halt 
boiled, put in your Fowl, with a fmail Onion, a 
blade or two of Mace, ſome whole Pepper, and 
ſome Salt; when *tis enough, put the Fowl in the 
Diſn, and pour the Rice over it, 


To flew Crcumbers. 


ARE twelve Cucumbers, and ſlice them as for 
eating, and put them to drain, and then lay 
them in a coarſe Cloth till they are dry; flour 
them, and fry them brown in butter, then put 
to them ſome Gravy, a little Clarct, f me Pepper, 
Cloves and Mace, and let them ſtew a little; then 
roll a bit of Butter in flour, and tols them up; put 
them under Mutton or Lamb roaſted, 


To pot Gooſe and Turkey. 


TAKE a fat Gooſe, and a fit Turkey; cut 
them down the Rump, and take cut all the 
Bones , lay them flat, open an! fcalon them very 
well with white Pepper, Nutmcy and Salt, allow 
ing three Nutmegs, with the like proportion of 
Pepper, and as much Salt as both the Spices; when 
vou 
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ou have fcaſun'd them all over, let your Turkey 
Le within the Goole, and keep them in Seaton two 
Nights and a Day; then roll them up as collar'd 
Beck. very tight, and as ſhort as you can, and bind 
it very ſaſt with ſtrong Tape. Bake it in a long 
Pot, with good ſtore of Butter, till tis very tender, 


as you may ſcel by the End; let it lie in the hot 


Liquor an hour, then take it out, and let it ſtand 
till next day; then unbind it, and place it in your 
Pot, and melt Butter, and pour over it. Keep it 
for uſe, and ſlice it out thin. 


To make a Fricaſy of Eggs. 


OIL your Eggs hard, and take out a good ma- 
B ny of the yolks whole, then cut the reſt in 
quarters, yolks and whites together. Set on ſome 
Gravy, with a little ſhred Thyme and Parſley in 
it, give it a bot] or two; then put in your Eggs, 
with a little gratcd Nutmeg; ſhake it up with a 
bit of Butter, till it be as thick as another Fricaſy; 
then fry Artichoke Bottoms in thin flices, and 
ſcrve it up. Garnith with Eggs ſhred ſinall. 


Another Fricaſy of Eggs. 


OIL 11x Eggs hard; ſlice them in round ſlices, 

then ftew ſome Morells in White-wine, with 

au Eſchalot, two Anchovics, a little Thyme, and 

a tew Oy ſters or Cockles, and Salt to your Taſte; 

when the) have ſtewd well together, put in your 

Eggs, and a bit of Butter; toſs them together till 
41s thick, and then ſerve it up. 


To nale Forc d-meat. 
AKI Piece e of a Leg OL Veal, the lcan 


part, wil eme lean Bacon; mance them 
Very 111iC, aud add 4 double QUUNLILY of Suct ; 
rut 
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put it all in a Marble Mortar; bea: it well, 
ſprinke it wich a little Water in the beating; 
ſeaſon it with Pepper, Stat, ud a little Cloves 
and Mace, to your Tate; fired Spinnage very 
fine, if you wou have it look green, or elſe 
without; make it up as you uſe it, with an 
Egg or two, and roll it in long or round Balls. 


To keep Smelts in Jelly. 


AK E <melts alive, if you can get them; 

chuſe out the firineſt without Spawn; ſet 
them a boiling in a gallon of Water, a pint of Wine 
Vinegar, two handfuls of Salt, and a bunch of 
Sweet-herbs, and Lemon-pcel ; let them boil three 
or four Walins, and take them up before they 
break. The Jelly make thus: Take a quart of 
the Liquor, and a quart of Vinegar, and a quart of 
White-wine, one ounce of Iſing-glaſs, ſome Cloves, 
Mace, ſliced Ginger, whole Pepper, Salt; boil 
theſe over a gentle fire, till a third part be con- 
ſumed, and the Iſing-glaſs be melted; then ſet it 
by till almoſt cold: Lay your Smelts in a China 
Plate, one by one; then pour it on your Smelts ; 
{et it in a cool Place; it will jelly by next Day. 


To flew a Turkey. 


12 a fine young Turkey, kill'd, pull'd, and 
drawn; fill the ſkin on the Breaſt with Forc d- 
meat, and lard it on the ſides with Bacon: Put in- 
to the Belly half an Eſchalot, and two Anchovies, 
and a little Thyme ſhred ſmall; brown it in a Pan, 
with a little Butter; when tis very brown, put it 
in a Stew-pan, with ftrong Gravy, ſome White- 
wine, or Clarct, two or three Anchovies, ſome 
Mace, Swcet-herbs, a little Pepper, and let it tew 
till tis thoroughly enough; then thicken the Li- 
quor with Butter and Eggs; fry fomeFrench 22 
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dippd in Cream, after the Top and the Crum is 
taken out; then Hl! theu with ſtew « Oyfleis, or 
Shrimps, or Cockles, and with thein garnith the 
Dith, or with fliced Lemon. A Hen, Ocold, or 
Duck, does well this way. 


To bake a Rieimp of Beef. 
ONE a Rump of Bect, boat it very well with 
a Rolling-pin ; cut off ihe Stow, a Licu rt 
with large pieces of Bacon; roll you ties in 
Scaliming, which is Pepper, Sal: ann „ ves. 
Lard a hwart the Mcat, that it muy cur nal dt nee 
ly; ih n f{caſon it all over the dat with Ve, per 
and Salt preity thick; then tic it with Packihread 
croſs and cr 15, and put the top under the bot- 
ton, ant tie it up fight, and put it in an carihen 
Pot; break a!t the Bons, and put in the Sides and 
over, to keep it faſt that it cannot ſtirs hen put in 
half a pound cf Butter, aud ſome Bay-lcaves, ard 
whole Pepper, an Eſchalot or two, and {i '1e 
Sweet-herbs;z cover the top cf the Pot with courſe 
Paitc; put it in the Oven, and lat it {tand eight 
hours. Serve it up with its own Liquor, and 
ſome dried Sippets. 


To mnaho Veal Ctulets. 


UT your Veal Steaks thin; hack them, and 
ſcaſon them withPeppeor and Salt and <weet- 
herbs; waſh them over with tus, and ſrrew ver 
them fome Forcd- meat; pus two Steaks together, 
and lard them with Bacon; wath them over wi h 
melted Butter, and wrap them in white banners 
butter d. Roaſt them on a Lark-ſpit, cr vake 
then; when they are enongh, unpap*r then. and 
ſerve them with good Gravy and fhced Lemon. 
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To arcfs a Calf s Head. 


CALD the Hair off, and take out the Bones 
then have in rcadineſs Palates boiled tender, 
yolks ct hard Eggs, Oyſters ſcalded, and Forc'd- 
meat ; ſtaft all this into your Head, and ſew it up 
cloteinaCloth ; boil it three hours; make a ſtrong 
Gravy for Sauce, and garniſh with fried Bacon. 


To make a Pulpatoon of Pigeons. 


FAKE Muſhrooms, Palates, Oyſters, Sweet- 
breads, and fry them in Butter; then put 

all theſe into a ſtrong Gravy ; give them a heat 
over the fire, and thicken up with an Fgg and 
a bit cf Butter; then halt roaſt fix or eight Pi- 
geons, and lay them in a Cruſt of Ferc'd- meat as 
tollows : ſcrape a pound of Veal, and two pounds 
of Marrow, and beat it together in a ſtone Mortar. 
after *tis ſhred very fine; then ſeaſon it with Salt. 
Pepper, Spice, and put in hard Eggs, Anchovics 
and Oyſters; beat all together, and make the lid 
and ſides of your Pye of it; firſt lay a thin Cruft 
into your Pattipan; then put on your Forc'd- 
meat; then lay an excecding thin Cruſt over 
them; then put in your Pigeons and other Ingre- 
dieits, with a little Butter on the top. Bake it 
two hours, | 


To pot M % fhrooms. 


AKE of the beſt Muſhrooms, and rub them 

[ with a woollen Cloth; thoſe that will not 
rub, peel and take out the Gills, and throw them 
into Water as you Go them; when they are all 
done, wipe them dry, and put them in a Saucc- 
pan, with a handful of Salt and a piece of Butter, 
and ſtew them till they are enough, ſhaking then? 
often 


Bones 
tender, 
Forc'd- 
w 1t up 
| {trons 
Zacon. 


IS. 


Sweet- 
hen put 
1 a heat 
"gg and 
ight Pi- 
meat as 
pounds 
Mortar. 
71th Salt, 
nchoVi1cs 
e the lid 
in Cruft 
- Forc'd- 
uſt over 
cr Ingrc- 

Bake it 


rub them 
will not 
ow them 
y are all 
aA Sauce- 
f Butter, 
ing then? 

often 


The Compleat Houſewife. 51 


often for fear of burning; then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay them 1n a Pot, one by one, as cloſe as 
you can, till your Pot be full; then clarify But- 
ter; let it ſtand till it is almcſt cold, and pour it 
into your Muſhrooms. When cold, cover them 
doſe 1n your Pot. When you uſe them, wipe them 
clean from the Butter, and ftcw them in Gravy 
thicken'd, as when freſh. 


To bake Herrings. 


1 thirty Herrings, ſcale them, cut off 
their Heads, and pull out their Rocs, and 
waſh them very clean, and lay them to drain four 
or five hours, and roll them in a dry Cloth; ſeaſun 
them with Pepper and Salt, and lay them in a long 
Veniſon Pot at full length; when you have laid 
one row, ſhred a large Onion very ſinall, and mix 
with it a little Cloves, Mace and Ginger cut ſmall, 
and ſtrew it all over the Herrings; and then ano- 
ther Row of Herrings and Scaſoning, and fo do 
till all is in the Pot; let it ſtand ſcaſen'd an hour 
before tis put in the Oven; then put in a quart 
of Claret, and tie it over with Paper, and bake it 
with Houſhcld-bread, 


To make 1 Soo. 


AK E twelve pounds of Peef, a Scrag of Mut- 

ton, and Knuckle of Veal; it muſt be Neck- 

beef, and the Sticking-piece z put your Beef in a 
Sauce-pan, and half fry it with a bit of Butter; 
then put all in a pot, with nine quarts of Water, 
a good handtul of Salt, a piece of Bacon: boil and 
ſcum it; then ſeaſon it; three Onions ſtuck with 
Cloves,wholePepper, Jamaica-Pepper, and a bunch 
of Sweet-herbs ; let it boil five or ix hours, cloſe 
| E 2 covered 
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covercd; then ſtrain it out, and put it in your 
diſh, u ith itewed Herbs and toaſted Bread. 


To rake Mzufh7com Liquor and Powder. 


AKE apauk of Muſhrooms, waſh and rub 

them clcan with a piece of Flanncl, cutting 
out all the Gills, but not pecling oft the Skins ; 
put to them ſixtecn Blades of Mac e, four (loves, 
11x Bay- Icavcs, twice as much beaten Pepper as 
will ie on a Hali-crown, a handful of Salt, a 
dozen e a piece of Butter as big as an Egg. 
and half a pint ef Vincgar; ſtew them up as falt 
as you can, keeping them ſtirring till the Liquor 
is out of your Muthrooms ; Grain them through a 
Colander; fave the Liquor and Spice, and when 
cold, bottle it for ule; Dry the Muſhrooms firſt 
on a broad Pan in the Oven ; afterwards put them 
on Steves, till they are ary cnough to pound to 
Powder. This quantity uſually makes about hali 
a pound. 


To make Green Peas $00p. 


AKE half a buſhel of the youngeſt Peas, 
divide the great from the ſmall, boil the 
ſmalleſt in two quarts of Water, and the biggeſt 
in one quart ; when they are well boiled, bruiſe 


the biggeſt, and when the thin is draincd from it, 


0 the "thick i in as much cold Water as will cover 
; then rub away theSkins, and take a litile Spi- 
. Nlint, Sorrel, Lettuce and Parſley, and a 
good quantity of Marigeld s; waſh, ſhred and boil 
theſe in half a pound of Buttcr, and drain the 
Nnall Peas; ſave the Water, and mingle all toge- 
thcr, and a 1 Gconiul of Pepper wh le; then melt 
a quarter of a pound ef Butter, and ſhake a little 


Flour into it, aid let it boil; put the Liquor to 
the 
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the Butter, and mingle all well together, and ler 
them boil up; o Crve it with ary d Bread. 


To make Aſparagus aß. 


AKE twelve pounds of lean Beet, cut in ſli- 

ccs; then put a quarter (t a pound of But- 

ter in a Stew=P an over the Fire, and put your 
Bect in; let it boil up quick till it begins to br: wn; 
then put in a pant of brown Ale, and a gallon of 
Water, and cover it clole, and let it ſtew cently 
for an hour and half: z Put in what Spice you like 
in the ſtewing, and ſtrain out the Liquor, and Num 
oft all the Fat; then put in ſome Vernmicchty, and 
ſome Sallery wath'd and cut fall, half 4 hun- 
dred of Aſparagus cut ſinall, and Palates boiled 
tender and cut; put all thetic in, and let them boil 
gently till tender. ſult as 't1s going up,try a hand- 
fil of Spinnage in Butter, aud throw in a French 


Roll. 


To anake Scotch Clos. 


I thin flices off a Fillet of Veal, and _ 
them; then take the volks of four Eo 
beat a little melted Butter, a litiJ- Sault, and {me 
Nutmeg. or Lemon-pcel gratcal ir it; then dip in 
cach Collop, and lay them in a pery ter Dich, and 
flour them. 85. let them lic till you want them. 
Put a bit (f Butter in the Fry ing-pan, and your 
Collops, and fry them quick, Inakig them all the 
while to keep the Butter fromoiling; then pour it 
ma a Stew-Pan covercd cloſe. and Ic cep it warm; 
then put to them ſome good Gravy, ſme Muſh- 
rooms, or What clfe you like, a bit cf E. utter, and 

tofs it up thick, os ſqueeze an Orang ver it. 
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A brown Fricaſy. 


AKE Lamb or Rabbet cut in ſmall pie- 

ces; grate on it a little Nutmeg, or Le- 
mon-peel; fry it quick and brown with Butter, then 
have {ome ſtrong Broth, in which put your Mcrels 
and Muſhrooms, a fewCockscombs boil'd tender, and 
Artichoke-bottoms; a little Walnut-liquor, and a 
Bay-lcaf; then roll a bit of Butter in Flour, ſhake 
it well, and ſerve it up. You may ſqueeze an 
Orange or Lemon over it. 


To anale Hams of Pork like Weſtphalia. 


O two large Hams, or three ſmall ones, take 
three pounds of commondðalt, and two pounds 

and half of brown coarſe Sugar; mix both toge- 
ther, and rub it well into the Hams, and let them 
lic ſeven days, turning them every day, and rub 
the Salt in them, when you turn them, then take 
four ounces of Salt-pctre beat ſmall, and mix with 
two handfuls of common Salt, and rub that well in 
your Hams, and let them lie a fortnight longer 
Then hang them up high in a Chimney to ſinoke, 


To make a Pickle for Tongues. 
MI KE your Pickle with Bay-ſalt, ſome 


Salt-petre, and coarſe Sugar, and Spring- 
water; make it ſtreng, boil and ſeum it, and when 
tis cold, put in your Tongues; turn them often, 
let them lic three Wecks, then dry them. 


Very fine Sauſages. 
TT" AKE aLeg ct Pork, or Veal ; pick it clean 


from in in or fat, and to every pound of lean 
Meat put two pounds of Bect-ſuet, pick'd from 
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the ſKins; ſhred the Meat and Suet ſeverally very 
fine, then mix them well together, and add a large 
handiul of green Sage ſhred very ſmall; ſcaſon it 
with grated Nutmeg, Salt and Pepper; mix it well, 
and preſs it down hard in an carthen Pot, and keep 
it for uſe. Mhen you uſe them, roll them up with 
asmuch Egg as will make them roll finooth, but 
uſe no Flour: in rolling them up, make them the 
length cf your Finger, and as thick as two Fin- 
gers: fry them in clarified Suct, which muſt be 
boiling hot before you put them in. Keep them 
rolling about in the Pan; when they are fried 
through, they arc enough. 


To ew P 1760715 with Aſparagus. 


D AV” your Pigcons, and wrap up a little 
ſnred Parſley, with a very few Blades of 
Thyme, ſome Salt and Pepper in a piece of But- 
ter; put ſome in the Belly, and ſome in the Neck, 
and tie up the Vent and the Neck, and half roaſt 
them; then have ſome ſtrong Broth and Gravy, 
put them together in a Stew-pan ; ſtew the Pi- 
geons till ney are tull enough; then have tops 
of Aſparagus 


let them have a walm or two in the Gravy, and 
diſh it up. 


A Pickle for either Tongues or Hams. 


AKE what quantity of Water you plcaſe, 

and with Bay-ſalt and conunon Sult make it 
ſtrong enough to bear an Egg; then to every gal- 
lon of this Fickle add halt a pound cf Petre:-falt, 
a pound of coarſe Sugar, and two or three ounces 
of Salt-petre beat fine; boil it and ſcum it, and 
when tis thorough cold, put in your Hams or 
Tongues ; turn them often ; the Hams may lie in 
E 4 the 
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the Pickle about a Mcnth, the Tongues thres 
Veeks; then hong them np to dry. 


To #/t EW I 7 = O. 


TUFF your Pigeons with Sweet-herbs chopp'd 
& ma, me Bacon minced ſnail, grated Eread, 
dpice, butter, and yolk of i. gg; few them up 
top and bottom, and ftew them in ſtrong Broth 

with hal: a pi: t of Whitewine to fix Pigcons, an 
as much broth as will cover tham well, with Nut- 
meg. wi: le Pepper, Mace, Salt, a little bundle of 
Sweet-hurbs, aua a bit of Lemon-pecl, and an 
Onion, when they are aluolt done, put in ſeme 
Ar: ichokc-bortoms realy boiled, and fried in 
brown Butter, or Aſparagus tops ready bciled ; 
thicken up the Liquor with theStuffing out of the 
Pigeons, and a bit of Butter rolled in Flour : 
Take out the Lemon-pecl, bunch of Herbs and 
Onion. Garniih the diſh with fliced Lemon, and 
ry thin bits of Bacon toaſted before the fire. 


To pickle Hams or Ris of Beef. 
AKE fix gallons cf your lH-ody Beef-brine, 


or tr-m Pork, and pur to it two pounds of 
brown Sugar, and a pound of Salt-petre, boil 'em 
together. ald ſcum it well, and Shou tis cold, 
put it into the thing you deſign to pickle i in, and 
Put in) your Hans large ones muſt lie in the Pickle 
three W ct ks, {mall ones but a Fortuig] t, ſom«æ- 
times turning them; the Pickle muſt be ſtror 2 
enough to car an E og. This way is only for great 
Families, that k! i! Or uſe A S.Ca- dal of Fcef 
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three of Mutton, clear it off; then chop ſome Cabbage- 
Lettuce, Spiunage, and a little Sorrel, and put 
halt a pound ot Butter in a flat Sauce-pan, dredge 
in ſme Flour, put it over the fire until tis 
brown ; then put in your Herbs, and toſs them 
hopp'd up a litele over the fire; then put in a pint and 
Ercad, halt af grcen Tas half boiled before, and then 
m up put in your ſtrong Broth, and *t it juſt ſimmer 
Broth ever the fire half an hour; then cut ſome French 
ns, an Pread very thin; dry it well before the fire, and 
h Nut- put that in, and let it ſtew half an hour longer; 
ndle of ſcaſem your Broth with Pepper, Salt, and a tew 
ind an Clovesand yMace. Garniſh thediſh w th Spinnage, 
eme {cal ed Green, and fomc very thin bits of Bacon 
ied in touſted before the fire. 
iled; 
of the Strong Broth. 
Flour: = 
bs and AKE twelvequarts of Water, two Knuckles 
n, and of Veal, a Leg, or two Shins i Beef, two 
fire. pair of Calf 's Fect, a Chicken, a Rabbet, two Oni- * 
ons, Cloves, Mace, Pepper, Salt, a bunch ef Swceet- 15 
77 herbs; cover it cloſe, aud let it boil till fix quarts i 
22 are conſum'd: Strain it out, and kcep it for ule. 1 
"brine, . 
ans of To make Craw-jifh 909. 'j 
Gil EM | 4 Lf 
s cold, AK Ea gallon of Mater, and ſet it a boil- [ q 
in, and ing; put in it a bunch f Sweet-herbs, three uy 
e Pickle or four Blades of Mace, an Onion ſtuck with 1 _ 
, lome- Cloves, Pepper, and Salt; then have about two 5 
ſtrong bundred of Craw-l.ih, five cut about twenty; then Ml. , 


i 


r great ck the reit from their Shells; fave the Tails 
oct, whole, the Bodies and Shells beat in a Mortar, 
| with a pint of Pcas green or dry, that have been 

| oiled tender, put y. ur boiling Water to it, and 

. ſtrain it boiling hot througha Cloth, till you have 
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Beef, 2 got all the Geouneis out, and fome good Gravy 1 
d Scrag en {lice French Bread very thin, ald ſet 1: to dry 1 | 
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I: very hard : Set your Soop over a Stew in a diſh, 
and the French Bread in it; cover it, and let it 
frew tall "tis ſerved up; then brown a piece of But- 
ö ter in a bread Saucc-pan, and put into it your Tails, 
86 a ladleful of Broth, and an Onion; Cover that, 

and ſet it over a Stew, and when you are ready to 
| uſe it, take cut the Onion, and put all together in 
Fi- 1 the Diſh you ſerve it in, with a whole French Roll 
li. 4 toaſted and put in the middle of the Diſh, and the 
tf | twenty Craw-hſh you ſaved out, fried, and laid 

| round the diſh to garniſh it. 

It you have a Carp, ſcale and flea it, and take 
the Fiſh from the Bones, and niince the Fiſh ſmall, 
with a very little hit of Eſchalot, an Anchovy, 
ſome Parſley and Thyme, ſome Spice, Salt, a little 
grated Bread, and the yolks of two Eggs; make 
1t up, and ſew it in the ſkin of the Carp; then 
boil it, but not long, and put it in the middle of 
your Soop inſtead of your French Roll. 


To flew a Mech of Veal. 


UT your Neck of Veal in Steaks; beat them 

flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon peel, ſhred very fine; 
and when you put it into your Pan, put to it 
{ome thick Cream, according to the quantity you 
do, and let it frew ſoftly till enough; then put 
into your Pan two er three Anchovies, a little 
Gravy, or ſtrong Þroth, a bit of Butter, and ſome 
Flour duſted in, and tofs it up till tis thick, then 
wiſh it. Garniſh with Lemon. 


To ſtew Carp. 


CALE and gut your Carp, and waſh the Blood 
out of their Beilics with Vinegar; then flour 
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thein well, and fry them in Butter till they are 
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pan, with a pint of Claret, two Anchovies, an 
Onion ſtuck with three or four Cloves, two or 
three blades of Mace, a bunch of Sweet-herbs, 
and a pound of freſh Butter; put them over a 
ſoft fire, three quarters of an Hour will do then; 
then take your Fiſh up, and put them in the 
Diſh you ſerve them in; and it your Sauce is 
not thick enough, boil it a little longer; then 
ſtrain it over your Carp. This is a very good 
way to ſtew Ecls, only cut them in pieces, and 
not fry them. Garniſh with Horie-radiſh and 
Lemon. 


To pot Eels. 


CASE your Eels and gut them, walli them, 

and dry them, ſlit them down the back, and 
take out the bones; cut them in picces to fit 
your Pot; then rub every picceon both ſides with 
Pepper, Salt, and grated Nutmeg; then lay them 
cloſe in the Pot till *tis full; cover the Pot with 
coarſe Paſte, and bake them. A Pot that holds 
eight pound weight muſt have two hours baking; 
when they come out ef the Oven open the Pot, 
and pour out all the Liquor, then cover them 
with clarificd Butter. 


To pickle Mackarel. 


LIT your Mackarcl in halves, take out the 

Roes, gut and clean them, and ſtrew Salt 
over them, and lay one on anuther, the Back of 
one to the Inſide cf the other, ſo let them lie two 
or three Hours; then wipe every picce clean from 
the Salt, and ftrew them over with Pepper beaten, 
and grated Nutmeg, ſo let them lic two or three 


Hours longer; then fry them well, take them out 


of the Pan and lay them on coarſe Cloths to drain, 
when cold put them in a Pan, and cover them. 
Over 
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over with a Pickle of Vinegar boiled with Spice, 
when tis cold. 


T, haſh a Calf's Head. 


OIL the Head almoſt enough, then cut it in 
half, the faireſt halt ſcotch and ſtrew it over 

with grated Bread, and a little ſhred Parſley ; ſet 
it before the fire to broil, and baſte it with Butter. 
Cu T the other halt and the Tongue in thin 
Nices as big as a Crown-picce: Have tome ſtrong 
Gravy ready, and put it in a Stew-pan with your 
Haſh, an Anchovy waſhed, boned, the Head and 
Tail off; a bit oi Onion, two or three Cloves, and 
two blades of Mace, juſt bruiſed and put into a 
Rag; then ſtrew in a little Flour, and ſet it to 
ſtew : When 'tis enough, have in readineſs the 
volks cf four Fggs well beaten, with two or three 
ſpoonfuls of Mhite-wine, and ſome grated Nutmeg, 
and ſtir it in ycurRaſh till tis thick enough; then 


lay your broiled Head in the middle, and your 


Haſh round. Garniſh with Lemon and little flices 
of Bacon; always have Forc'd-meat Bails. Yeu 
may add Swect- breads and Lamb-ſtcnes, &c. 


To jug a Hare. 


UT a Hare in plieccs, but do not waſh it; 
ſcaſon it with halt an Onion ſhred very fine, 

a ſprig of Thyme, and a little Parſley all ſhred, 
and beaten Pepper and Salt, as much as will lie on 
a chilling, halt a Nutmeg, and a little Lemon- 
Peel; ſtrew all thde cover your Hare, and flice 
halt a pound ef fat Bacon into thin flices; then 
put your Hare into a Jug, a Layer of Hare, and 
the ilices of Bacon on it; fo do till all is in the 
Jug; ſtop the Jvg cloſe that not any ſteam can go 
out; then put it in a pot. of cold Water, lay a 
File on the top, and let it boil three Hours; 
the 
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the Jug out of the Kettle, and put half a pound 
of Butter in it, and ſhake it together till the But- 
ter is melted ; then pour it in your Diſh. Garnith 
with Lemon. 


To jug Pigeons. 


ULL, crop, and draw your Pigcons, but not 
waſh them; ſave the Livers, and put them 
in ſcalding Water, and ſet them on the fire for a 
minute or two; then take them out, and bruiſe 
them {mall with the back of a Spoon; mix with 
them a little Pepper, Salt and grated Nutmeg, 
Lemon-pcel ſhred very fine, and chopp'd Parſley, 
two yolks of Eggs very hard and bruited, as you 
did the Liver, and Suct ſhaved exceeding fine, and 
ſome grated Bread; work theſe together with raw 
Eggs, and roll it in Butter, and put a bit into the 
Crop and Belly of your Pigcon, and ſew up the 
Neck and Vent; then dip your Pigeons in Mater, 
and ſeaſun them with Pepper and Salt as for a Pye; 
then put them in your Jug, with a picce of Salle- 
ry; ſtop them up cloſe, and ſet them in a kettle of 
cold Water, with a Tileon the top, and let it boil 
three hours; then take them out of the Jug, and 
put them in your Diſh; take out the Sallery, and 
put in a pacce of Butter rolled in Flour ; thake it 
till *tis thick, and pour it on your Pigeons. Gar- 
mth with Lemon. 


To mahe Pochors. 


UT three ſlices out of a Leg ct Vcal, the 
length of a Finger, the breadth of three Fin- 
gers, the thickncts of a '{huwnb, with a ſharp 
Per kniſc give it a flit through the middle, Ica- 
Ving the bottom and cach ide whole, the thick- 
nets of a Straw ; then lard the top with ſinull fine 
Lars of Bacon; then wake a Foxc'd-nicat of Mar- 
row, 
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row, Sweet-breads, and Lamb-ſtones juſt boiled, 
and make it up after tis ſeaſoned and beaten to- 
gether, with the yolks of two Eggs, and put it 
into your Pockets as if you were filling a Pin- 
cuſhion ; then few up the top with fine 'Thread, 
flour them, and put melted Butter on them, and 
bake them; roaſt three Sweet-breads to put be- 
tween, and ſerve them with Gravy-Jauce. 


To make Runnet, 


AK E a Calf's Bag, ſkewer it up, and let 

it lie a Night in cold Water, then turn 
out the Curd into freſn Water, waſh and pick it 
very clean, and ſcour the Bag inſide and outſide; 
then put a handful of Salt to the Curd, and put 
it into a Bag, and ſkewer it up, and let it he 
in a clean Lot a Ycar; then put half a pint of 
Sack into the Bag, and as much into the Pot, 
and prick the Bag; then bruiſe one Nutmeg, four 
Cloves, a little Mace, and tie them up in a bit 
of thin Cloth, and put it into the Pot, and now 
and then ſqueeze the Spice Cloth: In a few Days 
you may uſe it; put a ſpoonful, or at moſt a 
ſpoonful and half to twenty quarts of Milk. 


To make a Summer Cream-Cheeſe. 


T AK E three pints of Milk juſt from the Cow 

and five pints of good ſweet Cream, which 
you muſt boil free from ſmoke; then put it to 
your Milk; cool it tall tis but blood warm, and 
then put in a ſpoonful of Runnet; when tis 
well come, take a largeStrainer, lay it in a great 


Checſe-fat; then put the Curd in gently upon the 


Strainer, and when all the Curd is in, lay on the 
Cheelc-board, and a weight of two pound. Let 
it ſo drain three hours, till theWhey be well drain- 
ed from it; then lay a Checſe-cloth in your leſſer 
Cheeſc- 
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Cheeſe-fat, and put in the Curd, laying the Cloth 
ſinooth over it as before, and the Board on the 
top of that, and a four-pound weight on it; turn 
it every two hours into dry Cloths before Night, 
and be careful not to break it next Morning; 
ſalt it, and keep it in the Fat till the next Day; 
then put it into a wet Cloth, which you muſt 
ſhift every Day nll 'tis ripe. 


To make aNew-market Cheeſe to cut at 


two Years old. 


N Y Morning in September, take twenty 
quarts of new Milk warm from the Covr, 
and colour it with Marigolds: when this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muſt be kept ſtir- 
ring over the fire till tis ſcalding hot, then ſtir it 
well into the Milk and Runnet, as you do other 
Cheeſe; when *tis come, lay Chceſe-cloths over 
it, and ſettle it with your Hands; the more Hands 
the better; as the Whey riſes, take it away, and 
when 'tis clean gone, put the Curd into your Fat, 
breaking it as little as you can; then put it in the 
Prefs, and preſs it gently an hour; take it out a- 
gain, and cut it in thin flices, and lay them ſingly 
on a Cloth, and wipe them dry; then put it in a 
Tub, and break it with your Hands as ſinall as 
you can, and mix with it a good handful of Salt, 
and a quart of cold Cream; put it in the Far, 
and lay a pound weight on it till next day; then 
preſs and order it as others. 


To make a R unnet-Bag. 


E T the Calf ſack as much as he will, juſt be- 
fore he is killed; then take the Bag cut of the 
Calf, and let it he twelve hours, covered over in 
ſtinging Nettles till'tis very red; then take out 
1 your 
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your Curd, and waſh your Bag clean, and ſalt it 
within-lide and without, and let it lie ſprinkled 
with Salt twenty-tour Hours, aud waſh your Curd 
in warm new Milk, and pick it, and put away all 
that is ycllow and hollow, and keep what is white 
and cloſe, and waſh it well, and ſprinkle it with 
Salt, and when the Bag has lain twenty-four hours, 
put it into the Bag again, and put to it three 
ſpoonfuls cf the Stroakings cf a Cow, beat up 
with the yolk an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer thro? 
it, and hang it in a Pot; then make the Runnct- 
watcr thus : 

Take half a pint of fair Water, a little Salt, 
and fix tops of the reddiſh of black 'Thorn, and as 
many Sprigs of Burnet, and two of Sweet-ma1Jo- 
rum; boil theſe in the Water, and ſtrain it out, 
and when tis cold, put one half in the Bag, and 
Ict the Bag lic in the other half, and take 1t out 
as you ule it, and when you want, make more 
Runnct, which you may do ſix or ſeven times 
three ſpoonfuls of this Runnet will make a large 
Cheſhire or Chedder Checſe, and hall as much to a 
common Checſe. 


To make a Chedder-Cheeſe. 


AKE the new Milk of twelve Cows in the 
Morning, and the evening Cream of twelve 
Cows, and put to it three ſpoontuls of Ruanct: 
and when 'tis come, break it, and whey it; and 
when 'tis well wheycd, break it again, and work 
into the Curd three pounds of freth Butter, and 
put it in yeur Prefs, and turn it in the Pref vc- 
ry often for an hour or morc, and change the 
Cloths, and waſh them every time you chang? 
them; you may put wet Cloths at firſt to them, 
but towards the laſt put two or three fine dry 
Clnhs to them; let it lie thirty or forty hours in 
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the Preſs, according to the thickneſs f tlie 
Cheeſe : Ihen take it out, waſh it in Whey, and 
lay it in a dry Cloth till tis dry; then lay it on 
your Shelf, aud turn it often. 


Jo mahe Butter. 
A ſoon as you have milked, ſtrain your 


Milk into a Pot, and ſtir it otten for halt 


an hour; then put it in your Pans or Trays; hen 
tis creamed, im it excecuing (lcan hom the 
Milk, and put your Cream into al! carthen Pot, 
and if you do not churn immediately tor Butter, 
inhift yourCream nce in twelve hows into anciher 


clean ſcalded Pot, and if you ind any Milk at the 


bottom of the Pot, put it away; am when you 
have churned, waſh your Butter in three or four 
Waters, and thou fult it as you will have it, and 
beat it well, but not waſh it after tis ſal:cd; let 
it ſtand in a Wedge, i: it be to pot, till the next 
morning, and beat it again, and make vour Lay- 
ers the thickneſs of three Fingers, and then firow 
a little Salt on it,” and fo do till your Pot is full. 


97525 SO * 3 
| The ext/EC/ S Cheeſe. 
b ARE fix quarts ef the beſt Stroalings, and 


let them ſtand till they are cold; then ict 
two quarts of Cream on the fire till tis rcady 
to boil; then take it oft, and boil a quart ef fair 
Water, and take the yolks of two Eggs, and ne 
ſpoonful of Sugar, and two ſpornfuls 4 Runnet, 
muigle all the together, and ſtir it till "tis but 
blood warm: when the Checſe is come, uſe it as 


Other Checſe; fot it at night, and the third day 


lay the leaves ef Nettles under and over it : it 
muſt be turned and wiped, and the Nettles ſhifted 
every day, and in three weeks it will be fit to cat, 
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This Cheeſe is made between Michaelmas and 
All hallentide. 


To make a thick Cream-Cheefe. 


AK E the Morning's Milk from the Cow, and 
the Cream of the Night's Milk and Runnct, 
pretty cool together, and when *tis come, make 


it pretty much in the Cheeſe-fat, and in a little 


Salt, and make the Checle thick in a deep Mold, 
or a Mclon Mold if you have one: keep it a Year 
und half, or two Ycars before you cut it: It muſt 
be well ſalted on the outfide, 


To make a Slip-coat Cheeſe. 


AKE new Milk and Runnet, quite cold, and 

when tis come, break it as little as you can 
in putting it into the Checſc-fat, and let it ſtand 
and whey itſelf for ſome time; then cover it, and 
{ct about two pound weight on it, and when it 
will hold together, turn it out of that Cheeſe-far, 
and keep 1t turning upon clean Cheeſe-fats for 
two or three days, till it has done wetting, and 
then lay it on ſharp-pvinted - Dock-leaves tall *tis 
ripe; Shift the Leaves often. 


A Cream Cheeſe. 


AKE ſix quarts of new Milk warm from the 
Cow, and put to 1t three quarts of good 
Creams then Runnet it, and when it comes, put 
a Cloth in theCheeſt-mold, and with yourFlitting- 
diſh take it out in thin fliccs, and lay it on your 
Mokl by degrees till tis all in: then let it Rand 
with aChecte-board upon 1t tall *tis encugh to turn, 
which will be all night; then {alt it on both ſides 
a little, and let it ſtand with a two pound weight 
on it all night; then take it out, and put it into a 
(ry 
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dry Cloth; and fo do till tis dry; ripen it with 
laying it on Nettles; ſhift the Nettles cvery day. 


e eser: : het Fs ht as 


All Sorts of PICK LES. 


[ — 2  ——— ** 


To pickle Muſhrooms. 
$5 THER your Muſhrooms in the Morn- 


ing, as ſoon as poſſible after they arc out 

of the Ground: tor one ct them that are 
round and unopen'd, is worth five that arc open. 
Ii you do gather any that are open, let them be 
luch as are reddiſh in the Gills, for thoſe that have 
white Gills are not good. Having gathered them, 
peel them into Water: When they are all done, 
take them out, and put them into a Sauce-pan ; 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered ; let 
thein boil in their own Liquor a quarter ef an hour 
with a quick fire; then take them off the fire, 
and paſs theni through a Colander, and let them 
itand till they are cold; then put all the Spice, 
that was uſed in the bailing them, to one half 
VWhitc-wine, and the other half Whitc-wine Vi- 
negar, tome Salt, and a few Bay-leaves; then give 
them a boil or two: There muſt be Liquor cnough 
to cover them; and when they are cold put a 
ipoontul or two of Oil on the top to keep them: 
cu muſt change the Liquor once a Month. 


To make Melos Mangoes. 


AK E fimall Melons, not quite ripe, cut a flip 
down the fide, and take cut the Iniſide very 
F 2 clean: 
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cican: beat Muſtasd-ſceds, and ſhred Garlick, and 
mix with the Seeds, and put in your Mangoes: 
Put the | ICCES + cut out into their places again, 
and tie them up. and put them into vour Pot. 
and boil me Ving gar, (as much as you think will 
cover them) with whole Pep per, and ſome Salt, 
and Jamaica Pepper, and pour in ſcalding hot over 
your Xlang ces, and cover them cloſe to Keep in 
the ſteam; and {» do ev cry day for nine times 
together, and when they are culd cover then 
with Leather. 


To Hic. e Paluuts. 
1 AK E Wealprts about Midſummer, when A 


Pin will paſs through them, and put them 
in a deep Pot, and cover them over with ordina- 
ry Vinegar : ; chan; ge them into freſh Vinegar once 
in fourtcen days, till fix weeks be paſt; then take 
two, gailins ot the beſt Vincgar, = put into it 
Coriander-feeds, Carraway-feeds, Dill-ſceds, of 
cach an ounce grofly bruiſed, Ginger fliced three 
Ounces, whole mace one Gunce, Nutmeg bruiſed 
two ounces, Pepper bruiſed two ounces, give all 
4 boil or tuo over the tire, and have your Nuts 
ready in a Pot, and pour the Liquor boiling hot 
over then; 5 do for nine tunes. 


To pickle Cucumbers in Slices. 
P 


LICE your Cucumbers pretty thick, and to 

a dozen of Cucumbers ſlice in two cr thre? 

85 54 ( mious, and ftrew on them a large hand ful 
of Salt, and let them He in their Liquor twenty” 
fur hours; then drain them, and put them be- 
tween two coarſe Cloths ; then boil the beſt 
MWhite-wine Vincgar, with ſome Cloves, Mace, 
and Jamaica Pepper in it, and pour it ſcalding 
hot over them, as much as will cover them all 
over; 
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over; when they are coll, cover them up with 
Leather, and keep them for uſt: 


To pickle Sprats for Anchevies, 
1 AK F an Anchovy-barrel, or a deep glazed 


Pot; put a few Bay-leaves at the bottom; 
then aLayer of Bay-lalt, and ſome Petre alt mixt 
together; then a Layer on Sprats crowded cloſe; 
then Bay-loa cs, and the ſame Salt and Sprats, and 
{0 till your Barrel or Pot be rut; then put in the 
heal of your Barrel cle, and once a week turn 
the other end upwards; in three months they] 


be fit to cat as Anchovies raw, but the y will not 
diſſolve. 


= pickle Spar rotes or Spes. 2052 Fig re 


"TAKE your Sparrows, Pigcons, er Harke. 
and draw them, and cut oft their Legs 

then make a Pickle cf Water, a quarter of 2 
pint of White-wine, a bunch of Fu cet-herbs, 
Salt, Pepper, Cloves, an 0 ate; when it boils, 
put in your SPAITOWS, and when the are enough, 
take them up, and when they arc c 8 put them 
in the Pot you keep them in; then make a ſtrong 
Pickle of Kheniſh- wine, and Mhite-wine Vinc⸗ 
gar, put in an Onion, a SPrig, « { 1 me and Sa- 
vory, ſome Lemon— -pecl, 10 mie * ES, WMace 411d 
whole Pepper; ſcaſon it pretty oh with Salt; 
boil all theſe together very w en; ; tach {ct it by 
till "tis cold, and put it to you Sparrou's; mice 
in a Month ncw bail the Pic! kle, and when the 
Boncs are Uilicived they arc lit to cat; put thou 
in China-ſauccrs, and mix with vour Vick 1s 


FFC 
Ty pierte SV. Bitis. 


Ather your little Knobs quichly after your 
Bloſlolins are off; put thum in cM Water 
1 3 and 
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/ 
and Salt for three days, ſhifting them once a day; 
then make a Pickle (but do not boil it at all) of 
ſome V hite-wine, ſome White-wine Vinegar, 
Eſchalot, Horſe-radiſh, Pepper, Salt, Cloves, and 
Mace w hole, and Nutmeg quartercd ; then put 
in your Seeds and ſtop them cloſe; they are to 
be eaten as Capers. 


To keep Qrinces in Picklc. 


UI five or ſix Quinces all to pieces, and put 

them 1n an earthen Pot or Pan, with a gal- 
lon of Water, and two pounds of Honey ; mix 
all theſe together well, and then put them in a 
Kettle to boil lIciſurely half an hour, and then 
ſtrain your Liquor into that earthen Pot, and 
when tis cold, wipe your Quinces clean, and 
put them into it: They muſt be covered very 
cloſe, and they will kcep all the year. 


To pickle Aſparagus. 


Ather your Aſparagus, and lay them in an 
TFT carthen Pot; make 2 Brine of Water and 
Salt ſftr-.ng cnongh to bear an Egg, and pour it 
it en then, kecp it H ſe covered; wnen you 
uſe then hot, lay them in cold Water for two 
hours, then boil and bvrtrer them for the Table; 
and if you ufc them as a Pickle, boil them and 
lay th em in Vincgar. 


mung Af 
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they are tender take them out, and put them in 
Salt and Water. 


To pickle Samphire. 


ICK your Samphire from dead or withercd 

Branches; lay it in a Bell- metal or Braſs 
Pot; then put in a pint of Water and a pint of 
Vinegar; 1ſo do till your Pickle is an inch above 
your Samphire; have a lid fit for the Pot, and 
paſte it cloſe down, that no ſteam may go out : 
keep it boiling an hour, take it off, and cover 1t 
with old Sacks, or any old Cloths, under, over, 
and all about the Pot : when 'tis cold, put it up 
in Tubs or Pots; the beſt by itſelf; the great 
Stalks lay upmoſt in boiling, it will keep the 
cooler and better. Ihe Vinegar you uſe muſt be 
the beſt. : 


To Ang? Cricumbers. 


UT out a little Slip out of the Side of the 

Cucumber, and take out the Sceds, but #5 
little of the Meat as you can; then put in the 
inſide Muſtard-feed bruiſed, a clove of Garlick, 
ſome ſlices of Ginger, and ſome bits f Horlſe- 
radiſh; tie the picce in again, and make u Pickle 
of Minegar, Salt, whole Pepper, Cloves, Mace, 
and boil it, and pour it on the Mangoes; and ſo 
do for nine days together, when cold, cover them 
with Leather. 


Another Hay to pickle IF alnuts. 


AKE Walnuts about Midſummer, when a 
2 Pin will paſs through them ; and put them 
1m a deep pot, and cover them over with ordina- 
ry Vinegar; change them into freſh Vinegar cnce 
141 fourteen days, ſo do four times; then take ſix 
quarts of the beſt Vinegar, and put into it an 

F-4 cunde 
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ounce of Pill-ſccos grt ſsly bruii ed, Cinger ſliced 
three Ou ws, Mace whole one owe, Nutmegs 
quartercd tuo gung cs, whHic erer two gunces; 

give all a bei or iw. over the fi; then put xc ur 
Nuts into a Crock, and pour . ur Fickle beiling 
hot over them; cover them up fe till tis cold 
to keep in the ſicam ; then have Gailipots ready, 

and place your N: ats in than wall your Pots are 
full; put in the middle of cach Pot a large clove 

Go Carlick ſtuck full ef Cloves; and ſtrew OVET 
the tors of the Pots Mujtard-1ced fincly beaten, a 
(00: tl. or more or leſs, according to the big- 
nets o your Tot; then put the Spice on, and lay 
Vinc-lcavcs, and POUT on the Liquor, and lay a 
Hate on the top to keep them under the Liquor. 
Be <a rct 1 not to touch them with your Fingers, 

1ſt they in lack; bur take them out w. ith a 
Wooten Speen; put a hangint of Salt in with 
the Spice. N hen vou T:ft bal the Pickle, you 
Nniſt lik. renter to keep them under the 
Ti hle they arc £11 f. ele in, or they will loſe 
the ir Colour. Te down the Pots with Leather. 
A ſrocnful of his Liquor Wilt reh Sauce for 
| I, or Fricaly. 


70 pickts O; Jeers. 


VN) ASH your Qyſters in their o:yn Liquor, 

5 ſqucczing g them betucen Ve ur Engers, 
that there be no Gravel in ther 1; ſtrain the Li- 
quer, 40% Wath they ſters in 17 gain put AS much 
Mater as the Liquor, zun ſct it on the fire, and as 
it boils imm it can; then rut a . cal of 
Whele- Pepper, boil it à 1:ttio, then wot 1 in ſermnie 
blades of Mace, and your ( yftere, ſtir ing them 
zPace, and when they arc firm in menu di- art, 
take them off, Pour them quick into an carthen 
Pot, and cover them very cid; put ina few Pay- 
IEavcs: be ſure your Witers arc all under the L 


2 | Tor. 
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ſliced quor ; the next Cay put them up for uſe, cover 
megs thein very cloſe: when you di ih them to cat, put 
nces; 4 little Whate-wine or Vinegar on the Plate with 
Your them. 
iling To pickl: Pods of Radifhes. 
s cold. 
caly, Ather the youngeſt Pods, and put them in 
ts are (* water and Salt tw ent y-four hours ; then 
clove make a Pickle tor them FVI incgar. (loves, Mace, 
over whole Pepper: boil this, and drain the Pods from 
ten, a = alt and Water, and pour the Liquor on them 
e big- boiling hot : put to thein a clove of Garlick a lit- 
nd lay tle bruiled. 
lay A To pickle Cucumbers. 
iquor. 
gers, 7 IPE your Cucumbers very clean with a 
with a cloth, then get ſo many quarts of Vinegar 
with as you have hundreds of Cucuinbers, and take Dill 
>. YOu aig Fenmil, and cut it fimall, and put it tothe Vi- 
ler the negar, and ſet it over the fire i in a copper Kettle, 
i] lole auc let it boil, and then put in your Cuc umbers 
cather. till they are warm through, but not boil while they 
ice for ere in; when they are warm through, pour all out 
into A deep cart hen Pot, and cover it up very cloſe 
till he next day; then do the ſame again; but the 
third day ſcaſon the Liquor be fore you ſet it over 
the fire; put in Salt till *tis blackiſh, ſome ſliced 
iquor, Ginger, whole Pepper, and whole Mace ; then 
Ulgers. ict it over the fre again; and when it boils, put 
he LI- in your Cucumbers: M. hen they are hot through, 
much pour them into the Pot, cov cring it cloſe; when 
and as they are cold put them in Glaſles, and ſtrain the 
deal cf | Liquor over them; pick out the Spice, and put 
3 ſome to inen; cover them with Leather: 
g them op | 
Ic-j art, To pickle French Beans. 
arthen 
w Pay- AK E young ſlender French Beans; take off 
the Li- Top and Tail; then make a Brine with cold 
quor. ” | W Ater 
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Water and Salt ſtrong enough to bear an Egg: 
put in your Beans into that Brine, and let them 
lie f urteen Days; then take them out, and waſh 
them in fair Water, and ſet them over the fire in 
cold Water, without Salt, and let them boil till 
they are ſo tender as to eat; and when they are 
cold, drain them from their Water, and make a 
Pic kle for them: to a Peck of French Beans, you 
muſt have a gallon of White-wine Vinegar, bol! 
it with ſome Cloves, Mace, whole Pepper, and 
ſliced Ginger, and when *tis cold, put it and 
your Beans in a Glaſs; fo keep them for uſe. 


To pickle Broom Buds. 


UT your Broom-buds into little Linnen-bags, 
tic them up, and make a Pickle of Bay-ſalt 
and Water boiled, and ſtrong enough to bear an 
Egg, put your Bags in a Pot, and when your 
Pickle 1s cold, put it to then keep them cloſe, 
and let them lie till they turn black : then ſhift 
them two or three times, till they change green; 
then take them out, and boil them, as you have 
occaſion for them: when they are boiled, put 
thtm out of the Bag; in Vinegar they wall keep 
a Month after they are boiled, 


To pickle Purſlain Stalls. 


ASH your Stalks, and cut them in pieccs 
{ix Inches long; boil them in Water and 
Salt a dozen Malms; take them up, dra:n them, 
and when they col, make a Pickle of ſtale Beer, 
White-winc Vinegn and Salt; put them in, and 
cover them cloſe. | 


To pickle ted Cabbage. 


*AKF your dofe-leaved red Cabs and cut 
it in quarters, and when your Liquor boils 


put 
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put in your Cabbage, and give it a dozen Walms; 
then make the Pickle of White-wine Vinegar and 
Claret : You may put to it Beet-root, but! {nem 
firſt, and Turnips half boiled; 'tis very good for 
the garniſhing Diſhes, or to garniſh a Salade. 


To pickle Barberrics. 


AKE of Whitc-wane Vinegar, and fair Wa- 

ter, an cqual quantity, and to every puit 

of this Liquor, pit a pound of ſix-penny Sugar 

{ct it ove; the Fire, and bruiſe fone of the Bar- 

berries and put in it, and a little Saut; let it boil 

near half an hour; then take it off the Fire, and 

ſtrain it, and when tis perfectly cold, pour it in- 

to a GlatS over your Barbcrr1cs; boil a piece of 

Flannel in the Liquor and put over tham, aud 
cover the Glaſs with Leather. 


Another way t0 pickle Barberrics. 


TXXE Water, and colour it red with ſome of 

the worlt of your Barberries, and put Salt 
to it, and make it ſtrong enough to ber an Egg; 
then fer it over the Fire, and let it bail half an 
hour; ſcum it, and when *tis cold, ſtrain it over 
your Barberrics; lay ſomething on them to keen 
them in the Liquor, and cover the Pot or Glaſs 
with Leather. 


To pickl: Oyſters. 


AKE a hundred and half of large Oyſters, 
waih them in their own Liquor, and then 


feald them in their own Liquor; then take them 


gut, and lay them on a clean Cloth to cool; then 
ſtrain their Liquor, and boil, and ſcum it clean, 
and put to it one pint of White-winc, halt a pint 
f Mhite-wine Yinegar, one Nutmeg beat grofly, 

I : ONE 
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one Onion ſlit, an ounce of white Pepper, half ' 
whole, the other half juſt bruiſed, 1ix or eight 
blades of Mace, a quarter of an ounce of Cloves, 
five or fix Bay-lceaves; boil up this Pickle till "tis 
of a good taſte; then cool it in broad Diſhes, and 
ut your Oyſters in a deep Pot or Barrel, and 
when the Pickle is cold put it to them, in five or 
Jix days they wlll be ready to eat, and will keep 
three Weeks or a Month, if you take them our 
with a Spoon, and not touch them with your Fin- 


gers. 
The Lemon Salade. 


AK E Lemons, and cut them in halfs, and 

when you have taken out the Meat, lay the 
Rinds in Water twelve hours; then take them 
out, and cut the Rinds thus © : then boil them in 
Vater till they are tender; then take them out | 
and dry them; then take 4 pound of Loaf Sugar | 
and put to it a quarter of a pint of White-wane, 
and twice as much White-wine Vinegar, and boi! 
it a little ; then take it off, and when 'tis cold, put 
it in the Pot to your Pecls: they will be ready to | 
eat in five or ſix days, and is a pretty Salade. | 


Another way t0 pickle P geons. 


AKE your Pigeons and bone them, begin— 
ning at the Kump; then take Cloves, Mace, 
Nutmeg, Pepper, Salt, Thyme, Lemon-pecl, 
beat the Spice, ſhred tne Herbs and Lemon-pet! 
very ſmall, and ſcaſon the inſide of your Pigeons, 
and then ſcw them up, and place the Legs and 
Vings in order: then ſcaſon the outſide and make 
a Pickle for them. To a dozen of Pigeons two 
quarts of V. ater, one quart of Mhite- wine, a feu 
Blades of Mace, ſome Salt, ſome whole Pepper, 
and when it boils, put in your Pigeons, and let 
them boil till they are tender; then take them out 
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and ſtrain out the Liquor, and put your Pigeons in 
a Pot, and when the Liquor is cold, pour it on 
them. When you ſerve them to the T able, dry 
them out of the Pickle, and garnith the Diſh with 
Fennel or Flowers. Eat them with Vinegar and 


(Oil. 
To pickle Purſlain Stalks. 


AK E the largeſt and grecneſt Purſlain 
Stalks, gather them dry, and itrip oft all 
the Leaves. Lay the Stalks cloſe in an carthen 
Pot: you may lay Kidney-beans among them, for 
you may do them the ſame way : then | ay a Stick 
or two acroſs to keep them under the Pickle, which 
muſt be made thus: Jake Whey, and ſet it on 
the Fire, with as much Salt as will make it almoſt 
as ſalt as Brine; ſcum off all the Curd, and let it 
boi! a quarter of an hour longer, with Jamaica 
Pepper in it. Next day, when 'tis cold, pour the 
clear through a clean Cloth upon the Pic kles, and 
tie it down cloſe, and ſet it in a cool Cellar. In 
Winter, take a few out as you uſe them: waſh 
them till the Water runs clean : then put your 
Beans or Stalks into cold Water, and {it them over 
the Fire, very cloſe covered, and let them ſcald 
two hours; and tho' they de black as Ink, or 
ſtink before you put them in, they will be Very 
green and good when done; then boil Vincegar, 
Salt, Pepper, Jamaica Pep per, Ginger, for halt a 
qe of an hour: and when yourStalks are well 
drain'd fron: the Water through a Colander, then 
put your pickle to them, and when theſe are uſed, 
green more, but do not do many at a time. 


To make Eglijh Katchp. 


AKE a wide-month'd Bottle, put therein 
a pint of the beſt W hite-wine Vans gar; 


then put in ten or twelve Cloves of Eichalot, r 
an 
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and juſt bruiſed ; then take a quarter of a pint of 
the beſt Langoon White-winz; boll it a little, and 
put to it twelve or fourteen Anchovies w aſh'd and 
thred, and diflolve them in the Wine, and when 
cold put them in the Bottle; then * a quarter 
of a pint mor of Whitc-winc, and put in it Mace, 
Ginger fliced, a tew Cloves, a ſpoonful of whole 
Pepper juſt bruiſed ; let them boil all a little; 

vi hen ncur cd, flice in almoſt a whole Nutmeg, 
and ſome Len -n-pedd, and iikewiſe put in two 

or three 1poomtuls of Horſc-radiſh; then ſtop it 
cloſe, and for a Weck ſhake it once Or tWiCe: 2 
day 5 tnenuſcit 5 tis good to put into Fiſh Sauce 

or any favory ſh ef Meat; you may add 10 
it the clear Fe that comes from Muſhrooms. 


To pickle Cucumber in Slices. 


TAKE your Cucumbers at the full Bignels, 

but nut yllow, and ſlice them half an inch 
thick ; ſlice an Ouion or two with them, and ſtrew 
A pretty 978 15 o Salt on them; let them ſtand to 
drain ail night; then pour the Liquor clcar from 
them: dry them in a coarſe C loth, and boil as 
much Vinegar as will cover them, with whole 
10 per, Mace, and a quarter'd Nutmeg; Pour it 
(calling. hot on your Cue umbers, keeping them 
very cloſe lioptz in two or three days heat your 
Liquor again, and pour over them; ſo do two or 
three tunes more, then tye them up with Leather. 


To pickle /anall Onions. 


AKE young white unſet Onions, as big as 


the tip of your Finger; lay them in Ma- 
ter and Salt two Days; thift them once, then 
drain them! in a Cloth; boil the beſt Vi inegar with 


SPICE, accarding to Ve Our t: aſic, and when tis cold, 


keep them in it covered witha wet Pladder. 
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Another Way 70 pickle IL allnuts. 


AKE your Nuts fit to preſerve, prick them 

full of holes, and cut the ſlit in the creaſe 
halt through. Put them as you do them into 
Brine ; let them he three Weeks, changing the 
Brine every four days: take themen with a 
Cloth, and wipe them dry; it then in a Pot, 
with a good deal of bruiſcd Muſtard cd; then 
have your Pickle ready; which mui! be Wine- 
Vinegar, as much as wall cer the 
Cloves, Mace, Ginger, Pcppcr, Sah, three or 
four Cloves of Garlick ſtuck with Cloves, and 
pour your L1quor boiling hot upon them, and 
keep them cloſe tied for a fortnight ; boil the 
Pickle again, ſo do three times; put Oil on the 
iN, 


1 
To dijtil V negar for Muſhroons. 


O a gallon of Vinegar put an ounce and 

halt of Ginger ſliced, one ounce of Nut- 
megs bruiſed, half an ounce of Mace, halt an 
ounce of white Pepper, as much Jamaica Pepper, 
both bruiſed, afew Cloves; diſti! this; Take care 
It docs not burn 1n the Stall. 


To pickle Muſhrooms. 


AK F only the Buttons, waſh them in Milk 

and Water with a Flannel; put Milk on 

the Fire, and when it boils, put in your Muſh- 
rooms, and boil them four or five boils, and have 
in readineſs a Brine made with Milk and Salt, and 
take them out of the boiling Brine, and put them 
into the ilk Brine, and cover them up all night; 
then have a Brine with Mater and Salt, boil it, 
and Ict it ſtand to be cold, and put in your But- 
tous, and waſh them in it. When you firſt boil 
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your Mnſhrooms, you muſt put with them an 
Onion and Spice: Then have inrcadineft a Pichle. 
made with halt White-wine, and we White 
wine Vinegar; boil it in Ginger, Mace, Nit!tine: 
and whole whitc Pepper; u then tis quite 4 0. 
put your Muſhrooms into >the Bottle, and forme 
Bay- leaves on the ſides, and ſtrow between ſome 
of your boiled Spice; then put in the Liquor, and 
a little Oil on the top; cork and rozin the top: 
ſet them cool and dry, and the bottom upwards. 


A Leg of Mutton . 


ARD your Meat with Bacon through, but 

flant-way ; half roaſt it; take it off” the 
Spit, and put it in a ſinall Pot as will boil it; two 
quarts of ſtrong Broth, a pint of Whitc- wine, 
ſome Vinegar, whole Spice, Bay-lcaves, green 
Onions, Savory, Sweet-marjorani; when tisft co d 
enough, make Sauce of ſome of the Liquor. 
Muſhrooms, Lemon cut like Dice, two or three 
Anchovies: thicken it with browned Buttcr. 
Garniſh with Lemon. 


To marinate Sonelts. 


AKE your Smelts, gut them neatly, Wach 
and dry them, and fry them in Oil ; lay 
them to drain and cool, and have in readineſs 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horſc-radiſh: let it boil together 
half an hour, when tis cold put in your Sinclts 


To make the Muſhroom Powder. 
AKE a peck of Muſhrooms, waſh and 12 


them clean with a flannc! rag, cutting cul 
all the Worms; but do not pecl oft the Skins: 


pur to them ſixteen blades ol Mace, forty Cl ves 


| 
] 
{ 
q 
0 
t 
t 
d 
8 
t 
t] 
I. 


ch, bu! 
H the 
| 5 tu 
-wine, 
Nrrcen 
tene 
Liquor. 
T three 
Butter. 


„„ Wain 
Ml ; lay 
dineſs 3 
Cl Ves, 
ogethel 
Smclts. 


PFs 


and 10 

ting cul 

> Skins 

(Cluyves: 
{3 


The Compleat Fhnſewife, 81 


{ix Bay-leaves, twice as much beaten Pepper as 
will lie on a halt Crown; a good handful ot Salt, 
a dozen Onions, a piece of Butter as big as an 
Egg, and halt a pint of Vinegar ; ſtew theſe as 
faſt as you can; keep the liquor for uſe, and dry 
the Muſhrooms firſt on a broad Pan in the Oven; 
afterward put them on Steves, till they are dry 
enough to pound all together into Powder, This 
quantity uſually makes half a pound. 


To pickle Lemons. 


AKE twelve Lemons, ſcrape them with a 
piece of broken glaſs; then cut them crols 

into four parts, downright, but not quite through, 
but that they. will hang together; then put in as 
much Salt as they will hold, and rub them well, 
and itrew them over with Salt; let them lye in 
an carthen Dith, and turn them every day for 
three days; then ſlice an ounce of Ginger very 
thin, and falted for three days; twelve cloves of 
Garlick parboiled, and ſalted three days; a tmall 
handful of Muſtard-ſeed bruiſed, and ſearced 
through a hair Sieve; ſome red Indian Pepper, one 


do every Lemon. Take your Lemons our ot the 


Salt, and ſqueeze them gently, and put thn in- 
to a Jar, with the Spice, and cover them with 
the beſt White-wine Vinegar. Stop them up ve- 
ry cloſe, andin a Month's tune they will be fit to 
cat, | 


To pichle Muſhrooms. 


VB your Muſhrooms with a picce of Flan- 

nel in a little Water, and as vou clean, put 
them imo your pot vou deſign to du them in; then 
let them iiito a pot of hot V ater, as if you were 
gang to nnfuſe them; let them be covered cloſe, 
and boil them till they be ſettled about half from 
8 what 
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what they were at frit; Take them out into a 


Sicve to ſet the liquor run oft, and inuncdiatch) 

ſpread them on a clean Cc 15 Clo th, and ſinothe: 

them up cloſe; when gold, put them in the befi 
White-wine Vincgar and pn anch let them I: 
nine or ten days in it; then make your Pickle 
with (ren VWhitc-wine Vinegar, white Peppe 
whole, and a little Salt. 


n 
To pickte 11 berge. 
1 N Ju gather the lärgeſt Walnuts, and lev 


them 11 nine d 15 5 in Salt and Mater, finfting 
them every t third Gay ; let the Salt and Water be 
Rrong enough to bear an Egg; then put two pots 
of Mater on the Fire; when the Matd is kat, 
put in you Wayruts; ſhiſ; hein out of one Pot 
into the Other : for the more clean Water they 
have the better; when fonic of them begin to riſe 
in the Water, they arc cnough; then pour then: 
into a Colande 5 4 ind with a woollen Cloth w IPC 
then clean, and put them in the Jar you keep then: 
in; then boil as much Vincgaras will cover then. 
with beaten Pepper, Cloves, Mace, and MBE, 
Juſt bruit, and put ſome br CS af Garlic * in; 
the Put to th n, and whole Spice, and Fan 
er; and When they are could, put into eve Ty 
Palf breed of Nuts, three ſpoonfuls of 21 uſtard- 
ſecd, Tye a Bladder over them and Leather, 
»:ckle MAufprooms. 
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Water and Salt; when they arc all pecled, take 
them out of that, and put them into freſh Milk, 
Water, and Salt to boil, and an Onion ſtuck with 
(loves; and when they have boiled a little, take 
them off, and take than out of that, and ſinother 
them between two Flannels; then take as much 
co0d Alegar as you think will cover them, and 
boil it with Ginger, Mace, Nutmeg, and whole 
Pepper; when 'tis cold, let it be put on your 
\luthroons, and cover them cloſe. 


To pickle Muſcles or Cockles. 


AKH your freſh Muſtles, or Cockles; waſh 

| them very clean, and put then in a Pot 
„ver the fire, tif they open; then take them out 
„their Shells, and pick them clean, and lay them 
to cool; then put their Liquor to ſome Vinegar, 
whole Pepper, Ginger ſliced thin, and Mace, and 
ſet it over the Fire; when 'tis ſcalding hot, put in 
your Muttles, and let them ſtew a little; then 
pour out the Pickle from them, and when both 
arc cold, put them in an earthen Jug, and cork 
it up doſe: In two or three Days they wall be fit 
to cat. 


To do the fine hanged Beef. 


THF piece that is fit to do, is the Navel-piece, 
and let it hang in your Cellar as long as you 

dare for ſtinking, and till it begins to be a little 
ſappy; take it down, and waſh it in Sugar and 
Water; waſh it with a clean Rag very well, one 
picce after ane ther: for you may cut that piece in 
thrice; then take ſix Penny-worth of Salt-perre, 
and two pounds ct Bay- ſalt; dry it, and pound it 
ſmall, and mix with it two or three ſpoonfuls of 
rown Sugar, and rub your Beck in every Place 
very 


* 
-o. 


take 
Milk, 
with 
take 
other 
much 
and 
he le 
your 


waſh 
a Pot 
mout 
them 
negar, 
>. and 
put in 
then 
1 both 
| cork 


be fit 


piece, 
as yOu 
1 little 
ar and 
|, one 
iece in 


Petre, 
Gund it 
\fuls of 
Y Flace 

very 


The Compleat Houſewife. 8 5 


very well with it; then take of common Salt, and 
ſtrcew all over it as much as you think will make 
it ſalt enough; let it lie cloſe, till the Salt be diſ- 
folv'd, which will be fix or ſeven days; then turn 
it every other day, the undermoſt uppermoſt, and 
fo for a fortnight; then hang it where it nay have 
2a little warnith of the fire; not too hot to roaſt 
it. It may hang mn the Kitchen à Fortnight ; 
when you uſe it, boil it in Hay and Pump-water, 
very tender; it will keep boiled two or three 
months, rubbing 1t with a greaſy Cloth, or put- 
ting it two or three minutes into boiling Water 
to take oft the Mouldincls, 


Ty diftil V. ermuice for Pickles. 


T- AKE three quarts of the ſharpeſt Verjuice, 
and put it in a cold Still, and diſtil it off 
very ſoftly ; the ſooner tis diſtill d zu the Spring, 
he better for uſe; 


To pickle Muſhreon:s. 


AK E your Muſhr: oms as ſoon as they came 

in; Cut the Stalks oft, and throw your Multh- 
rooms into Water and Salt as you do them; 
then rub them with a piccc of Flanncl, and as you 
do them, throw them into another Veſlel of Salt 
and Water, and when all 1s done, put ſome Salt 
and Water on the fire, and when 'tis (raking 
hot, put in your Muſhrooms, and let them ftuy 
in as long as you think will boil an F'gg ; throw 
them into cold Water as ſoon as they come off 
the fire; but firſt put them in a Sieve, and let 
them drain from the hot Water, and be ſure to 


take them out ef the hot Water immediately, cr 


they will wrinkle and look yellow. Let them 
Hand in the cold Water till next Morning, then 
take them out, and put them into freth Vater and 

G 3 Salt, 
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2 pound of very good freih By utter, anc tir 1t we 
in; When tis id, PUT a U it of fine Puit Pale A- 
bout the brim and bottom f your Dith, ai Pg 
it in and bake it about three quarters of an het 


Another f. JOE of Orange Prid di; 
— — 


AKE. the outlſide Rind of three Scuil-Orauges 

4 boil them in ſeveral Waters till they are 
tender; then pound them in a Mortar with three 
CUATECTS of a e of Sagar; then vlunci ad 
beat half a pound of Almonds very fine, with 
Roti watcy to keen wem from oiling; then hear 
Aixt cen gs, Uut ſix Whit es, and a Pt und teeth 
Futter; boa: ail thoſe together very we hy » 
oh 7 nd h lou“; then put it in 4 iſh, with a 
ſheet of Jon on ut the bottom, aud bake it with 


Iarts; ſcrape Sugar on it, and Herve it up hot. 
EEE. D. F 7 154 0 
To „ei, — 2 64 521 CL ; 4 UH. / N « 


AKE raw Arroto, and f. rape them clean. 
rate them Wich as Tater W Ithout a 5.1 K. 

10 * 4 e of Cairo, inkea pound ol grated 
Bread, a Nutmeg, a Iii Cinnamon; a vir; little 
Cult, bal {1 5 = SURAT and half a pint cf 
Butter melted, and 

(well together; ſtir 
put it in a Diſh to 
0ttom of your Dith. 
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Again, and when "tis cold. mix it with the Al- 
monds, aud Put to it three ſpoonkuls t g ted 
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Bread, and one ſpoonful of Flour, nine Eggs, but 
tiree whites, half a pound of Sugar, a Nutnieg 
grated zH and beat theſe well together, put ſtame 
Puft-paſtc at the buttom ol a Diſh ; put your otutF 
in, and here and there ſtick a picce of Manow in 
it. It muſt bake an h ur, and when tis drawn, 


ſcrape Sugar on it, and ſerve it up. 


To make a Marrow Pudding. 


AKE out the Marrow of three or four Bones, 

and ſlice it in thin pieces; and take a perny 

Loaf, cut oft the Cruſt, and flice it in as thin ſlices 
as you can, and ſtone half a pound of Raiſins of 
the Sun; then lay a ſheet of thin Paſte in the 
bottom of a diſh; fo lay a row of Marrow, of 
Prcad, and of Raiſins, till the diſh is full; then 
have in readineſs a quart of Cream bciled, and 


beat five Eggs, and mix with it; put to it a Nut- 


meg grated, and half a pound of Sugar. When 
tis juſt going into the Oven, pour in your Cream 
and Eggs; bake it half an hour, ſcrape Sugar on 
it When 'tis drawn, and ſerve it up. 


A Bread and Butter Pudding for Faſt- 
ing Days. 
AKE a two-penny Loaf, and a pound of 
frc{}1 Butter; ſpread it in very than ſlices, as 
to eat; cut them oft as you ſpread them, and ſtone 
halt a pourd of Raiſins, and waſh a pound of Cur- 
rants; then put Puft-paſte at the bottom of a diſh, 
and lay a Row of your Bread and Butter, and ſtrew 
a handful cf Curranis, and a few Raiſins, and 
ſe me little bits of Butter, and do ſo till your diſh is 
full; then boil three pints of Cream, and thicken 
it when cold with the yolks of ten Fggs, a grated 
Nutmeg, a :ittle Salt, near half a pound of Su- 
gar, ſome Orange-flower-water, and pour this in 
juſt as the Pudding is going into the Oven. 
Ano- 
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Another baked Bread Pudding. 


AKE a penny Loaf, cut it in thin ſlices, then 
T boil a quart of Cream or new Milk, and 
put in your Bread, and break it very fine; put 
five Eggs to it, a Nutmeg grated, a quarter of 2 
pound of 1” and half a pound of Butter; ſtir 
all theſe well together; butter a diſh, and bake 
it an hour. 


A Lemon Puddi 1g. 


TAKE two clear Lemons, grate off the cutiide 

rinds; then grate two Naples-bitkets, and 
mix with your grated Pecl, and add to it thre 
quarters of a pound cf fine Sugar, twelve yolk-, 
and 11x whites of Eggs, well beat, and three quar- 
ters of a pound of Butter melted, and half a pint 
of thick Cream; mix theſe well together; put n 
ſheet of Paſtc at the bottom of the diſh; and 
Juſt as the Oven is ready, put your Stuſt in the 
Diſh; ſift a little doublc-retined Sugar over it be- 
fore you put it in the Oven; an hour will bake 


it. 
Zo make a Calf s Feat Pudding. 


FTTAKE two Calf's feet, finely ſhred; then take 

of Bi{ket grated, and ſtale Mackaroons bro» 
ken ſinall, the quantity of a penny Loaf; then 
add a pound of Becf-ſuct, very fincly thred, halt 
a pound of Currants, a quarter of a pound of $u- 
gar; ſome Cloves, Mace, and Nutnieg, beat line, 
a very little Salt, ſome Sack and Orange-flower- 
water, ſome Citron and candied Orange-pcel; work 


all theſe well together, with volks of I ges - if you | 


boil it, put it in the Caul of a bzeaſt of Veal and 
tte it over with a Cloth; it muſt to fn h urs. 
For Sauce, melt Butter, with a. ck and 
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Sugar; of you bake u, put fone Paſic in the bot. 
ten of thei, bat tient Gn the brim, then mel: 
half a pt of Butter, and mix with youu 
and put it in your Diſh, and 15 k lumps of More 
CW in it; bake: it three Or our hours; era 
dugar over it, and ſcrve it hot. 


A Rice Puddins, 


ET a pint ef thick Cicam over the fire, a 

put into it thice {poonfuls of the flour of 
Rice; ſtic it, and when tis pretty thick, p. 
to 4 Pan, and rut into it a Pound of treth But- 
ter: tir it tüll fits almAdt cold; then awd wn 3t 2 
eric) Naimecg, a little Salt, fome Sugar, a lit 
84 K. 4 AKs (f ix Eggs; ſtir it Wen togeth I; 
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a ſtale Balf-p⁵ennhy white Leal, aud oy erat 
of Fl ur, and a quarter of a pornd of Almonds 
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gar for the Sauce; ſtick blanched Almonds and 
candied Orange- peel on the top. 


To make a Cow-heel Pudding. 


AKE a large Cow-heel, and cut oft all th- 

Meat, but the black Toes; put them away, 
but mance the reſt very ſmall, and ſhred it over 
again, with three quarters of a pound of Bect- 
ſuet; put to it a penny Loaf grated, Cloves, Mace, 
Nutmeg, Sugar, and a little Salt, ſome Sack, and 
Roſe-water , mix theſe well together with ſix 
raw Eggs well beaten, butter a Cloth, and put 
it in, and boil it two hours. For Sauce, melt But- 
ter, Sack, and Sugar. 


To make a Curd Pudding. 


AK E the Curd of a gallon of Milk, and 

whey it well, and rub it through a Sieve: 
then take ſix Eggs, a little thick Cream, three 
{poonfuls of Orango-tiower-water, one Nutmeg 
grated, grated Bread, and Flour, of each three 
ſpoonfuls; a pound of Currants, and ſtoned Rai- 
{fins ; mic all thett together; butter a thick Cloth, 
and tie it up in it; boil it an hour. For Sauce, 
melt Butter aud Orange-flower-water, and Sugar. 


To miuke a Vith Pudding. | 


1 3 AK Ea quantity of the Pith of an Ox, and 
X let it lic ah night in water to ſoak out the 
Blog the nest morning ſtrip it out of the Skins, 
and beat it with the back of a Spoon in Orange- 
Hower- water till tis as nc as Pap; then take three 
blades of Mace, « Nutmeg quartered, a ſtick of 
Cinnamon ; then take half a pound of the beſt 
Ferdan Almonds, blanched in cold Water; then 
beat them with a little of the Cream, and as 1 

V1 


kd „„ tj , pad . 
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dry, put in more Cream, and when they are all 
beaten, ſtrain the Cream from them to the Pich; 
then take the yolks of ten Eggs, the whites of 
but two; bcat them very well, and put them to 
the Ingredients; then take a ſpoonſul of grated 
Bread, or Naples-biſket; mingle all theſe toge- 
ther, with half a pound of fine Sugar, and the 
Marrow of four large Bones, and a little Salt; fill 
them in ſmall Ox or Hog's Guts, or bake it with 
Puft-cruſt. 


A Rice P udding. 


AKE two large handfuls of Race, well bea- 

ten and ſearced; then take two quarts of 
Milk or Cream, ſet it over the fire with the 
Rice; put in Cinnamon and Mace; let it boil a 
quarter of an hour It uſt be as thick as Haſty- 
Pudding; then ſtir in half a pound of Butter while 
"tis over the fire; then take it oft to cool, and 
put in Sugar, and a little Salt; when tis almoſt 
cold, put 1n ten or twelve Fggs, take out four of 
the whites: Butter the diſh. An hour will Fake 
It; ſcarce Sugar over it. 


Pudding for little Diſhes. 
TR a pint of Cream, and boil it, and ſlice 


a hali-penny Loaf, and pour your Cream 
over it hot, and cover it clote till tis cold; then 
put in half a Nutmcg grated, a quarter of a 
pound of Sugar, the yolks of tour Eggs, the 
whites of but two; butter your diſh, and put it 
in, and let it boil an how ; melt Butter, Sack 
and Sugar ſor Sauce. 


To make a Haſty- Pudding. 


R* EAK an Egg into fine Flour, and with 
your hand work up as much as yuu can into 
as 
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. um us Brits to the dot, us [mall 11 14 were 
1% be if c; then Tot a quart of il a boiling, 
41 it in ven Pulte, 15 cut #8 befene-mentioncu; 
1 * 5 Fete ra“. temie boaton Cummmnem and 
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Red, a nice Butter as big as a Walnut, and 
keeo : „ erilg ill one way; til: tis as thick 
ven v clit have it; and tho te in {uh another 
Pix OE Futter; ard whe Otis in che diſh, ſtick 
it all over) ih little bits Butter. 
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| rat enny Load, and . 1) 1 Witt 
df Hal! 4 122d 55 Beck. {UC t hucty ure d, and 


tec quirte:s of a p une * Chan 11S. and a 
quarter of 4 Pond of Sugar, a litile Cloves, 
Mace, and Nuumneg; then boat five or fix Eggs, 
with three or tour ſpoonfuls of Roſc-water, and 
beat il tog LINED IEG NN them up inlitile round 
Bulls, the [>] Tr:1cts on: Egg, and unc We IO und, 
and eme hon 17 in thc Fall. n of an k 095 then 
PV 
when tis niclted. al d thorough hot, put in your 
Pudding, and et them ſtew fil. they are brown ; 
41171) thc. and WHEL: they Are coun Ah, ſerve 
them up, wich Hack and Eutter and Sugar for 


Sauce. 
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AN. f ve poupds if the lean Part of 2 
cal; take of Beai-luct the like 
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Quant = 50 ( The Beem togerner, Len beat wem 
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togethe lil : it $4 5 MOFFAT, ai, ding o it halt a 
litile Cabbage ſalded, and beat that with your 
Meat; then ſcal nit with AMiage and Nutmeg, 2 
little Pepper and $f, foe grom GoofonernCs, 
Grapes, or Barbcriics, in che tune of car. Fi, 


thc 
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ne Meniter put ina little Ver juice, then mix alt 
e together, W ith thc yols of our OF VE Eggs, 

Wel beate n; then wrap. it iP in geen Cabt: 42 

jeaves; tye 'a Cloth over it, boil it an W 


Alctt Butter for Sauce. 


To make Almond Hogs Pirdd; NTs. 


AKE two Fu ds cf Becf-ſuct or Marrow 


ſhred very finall, and 4 pound and halt of 


Alm nds blanche 1 an ic beuten Very finall with 
N01 c- Wa a pry 1 of Ti ated Bread, ! paund 
and quarter of fine! Sugar. Alittie 8 alt, one ounce 
( Mace, Nutmeg, and Cinnamon, telt yulks 
vo Eggs, Tour bes a pint of Sack, a pint und 
half of thick Crean, foie Re {c or Oran, ge- Hower 
Water; boil the Cream, and * 4 little Sattron iT 
+ Rag, and dip it in the Crean Ito colour it. Firſi 
heat your Ego: very weed, then ſtir in your Al- 
monds, then the Spice and Salt, and Suet, and 
then mix all your ere ients te we ther, fill your 
Gs but halt full, put ſome bits of G in the 
Guts as you fill them. Tye them up, and Be” 
them about a quarter of an hour, 


SE by 1 ads / n * , * 
To ue Hog: P11 th ge WD CUTANts. 
Wh 


* K J. three pounds of grated Bread to tous 
Pounds of Bect-uet finely mred, two uns 
of Currants; Cloves, Mace, and Cinnamon, of ct; 
half an ounce beaten finc, a little Salt, 2 Feu 
and half cf Sugar, a. pint of Suk, a quan of 
Cream, a mag Role-watcr, | 
beaten, but hall ihe Whites; 
together, and fill the Guts halt full: Boil than 
iittle, and pris! then! a; they boil, to Keep 
them tron breaking the Cuts. Take them up 
Ul clean Cloths, 


twenty Egg s well 
niix all theſe Well 
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Another ſort of Hogs Puddings. 


O half a pound of grated Bread, put half a 
pound of Hog's Liver boiled, cold and gra- 

ted; a pound and half of Suet finely ſhred, a hand- 
tul of Salt, a handful of Sweet-herbs chopp'd ſmall, 
ſome Spice. Mix all theſe together, with ſix Eggs, 
well beaten, and a little thick Cream , fill your 
Guts, and boil them; when cold, cut them in 
round ſlices an inch thick; fry them in Butter, 
and garniſh your Diſh of Fowls, Haſh, or Fricaſy. 


To nale Rice Pancakes. 


AKE a quart of Cream, and three ſpoonfuls 

of the Flourof Rice; boil it till tis as thick 

as Pap, and as it boils, ſtir in half a pound of But- 

ter, a Nutmeg grated; then pour it out into an 

earthern Pan, and when *tis cold, put in three or 

four ſpoonfuls of Flour, a little Salt, ſome Sugar, 

nine Eggs well beaten ; mix all well together, and 

fry them in a little Pan, with a ſmall piece of But- 
ter. Serve them up, four or five in a Diſh, 


To make black Hogs Puddings. 


OIL all the Hogs-harſlet in about four or five 
gailons of Water till *tis very tender; then 

take out all the Meat, and in that Liquor ſteep 
near a pcck of Groats; put in the Groats as it 
boils, and let them boil a quarter of an hour; then 
take the Pot off the Fire, and cover it up very 
cloſe, and let it ſtand five or fix hours; chop two 
or three handfuls of Thyme. a little Savory, ſome 
Parſley, and Penny-royal, ſome Cloves and Mace 
beaten, a handfulof Salt; then mix all theſe with 
half the Greats, and two ouarts of Blood; put in 
moſt part of the Leaf of the Hog; cut it in ſquare 


bits. 
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bits like Dive, and tome in Jong bits; fill your 
Guts, and put in the Fat as you like at; fill the 
Guts three quarters full. put your Puddings into a 
Kettle of boiling water; ler them boil an hour. 
and prick them with 2 Piu to keen them from: 
breaking. Lay them on clean Straw when You 
take them np. 

The other halt of the Groats you may make 
into white Puddings tor the Family: Chop ll 
the Meat very ſinall, and Thred two handfuls of 
Sage very tine, an ounce of Cloves and Mads finc- 
ly beaten, and {ome Salt; work all tr gether ve- 
ry well, with a little Flour, and put it into wi C 
large Cuts : Boil them about an hour, and k-: 
them and the black near the Fire till utc. 


To Nc: 1he (7 Cheſnut Pull; 720 


AKE a dozen and halt of C heſyuts, put em 
in a Slalle: of Water, aud ah hem ei the 
Fire till they will blarch, then blanc Fe. a, 
wuen cold, put them 121 cold Water, ow 14 5 
them in a A1 rtar, with Bu e eee 


Sack, till they are very ſmall; ux tm i eu- 

quarts of Cream, and . iK „ Tegs 

the whites of three or fur: beat the Eags ieh 
> : 


Sack, Refe- u. ter 4.20 


Zur; fut it in a diſh 
N 
With! LY 8 C 


. I a 
5 iy M25 Meru 
or freſh Putte, and buke it, 
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4 
AK ＋. halt a pound ef brown Bread, aud 
J.ible the weight of it inn Je 2 


quarter ef a pint of Cream, the Blood of a Foul, 
a whole Nutmee, ſome Cinnamon, a ſpoonfil of 

gar, 11x yolks of Eggs, three wiites; mix it 
1 well together, ard boil it in 2 wooden Diſh 
two hours. Serve it with Sack and Sugar, and 
Butter mel:cs, ; 45 
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AK Eu jint ot Cream and turm it io a Curd 

{ With Sack; then bruticthe Curd ver! nal 
wich a Spoon, then gate in to Naples-ittets, 
or the inſide sf a fal. 1 20 you, ond mix it well 


13 


with the Curd, an . all „ DEVILS, grated; eme 


unc Sugar, ant the vos of four Legs, the Whites 


HA two, beaten with two tho ntuls of Suk; then 
melt halt 4 pound of frei Eutter, and ſtir ul! 
together till the Gro is hot. Butter a difli, awd 
put it in, and life fone Sugar over it, juſt as tis 
Soimng into the (vc 1 bait 4111 1iGUT Will Lake it; 
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AKE the Curd of a cuart of Milk tncdy 
broken, 4 good handful or wore of Sweet- 
lar joram chopp'd as {mall as Duſt, and mingic 
with the Curd live Eggs, but three whites. beaten 
with Roſe-watcr, ſome Nutaicg and Sugar, arid 
half a pint vi Cream; beat all theſe we together, 
and put in thrce quarters of a pound of melted 
Butter; put a thin thcet of Paſte at the bott im 
of your dir; then pour in your Pudding, uud 
vith aSpur, « cut out little lips of Paſte the breadih 
of your little Finger, and lay them over cross 
and croſs in large Diamonds; put fome ſmall bits 
of Butter on the top, and bake 11. I is 2s eld- 
0 7 moneda, aud Nv 4 $00d, 


/ 
To moke Pan cakes. 


AK F. a pint of Crcam, an: d cig] it Fag. 
whitcs nd all, a wh: ic N Nutmeg ee 

ane little Salt ; then melt 2 Pound of rare dini 

Butter, and a little Sac k 
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{poonfuls of Flour. AS 17 IR ict £4 
| with Butter in the Pan, the firſt Paricnke but 
more: otrew Sugar, garmſh wert Craig, iurn it 
ug on the backiite 0. a Hite : 


me ARE twenty Eggs, but gh! whites, be 
cs the Legs me Well, and Kramm ih in e 
neu qt art of thick Cream, GC NH i the 
| Naples-bi kets grated, as nen fue tf inia2 
ald with a ſprig or two of 14 , is will nuke it 
E green as Uals, ſwecten it 10 your Tallc; then 
il, butter your Quit very well, and fot it into a1 
Oven, vo hotter than fo Cuſtards ahh and 
| 45 3 as 115 done. take it out of ihe and 
: turn it on a Pye-plate; ſcrape Sug; Aa 11 
cls Orange upon it. Garnith the Piſh with Ur 


range 
cct- and Lemon, and ſerve it up. 
ngle 


alen To nabe Gr 1 „27h. 
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cher, UT ſome fresh Butter 1a Fry in 7-Dan, and 
(ted uhen tis ine ted j ut into it a ovar! © Cock 
tt m berries, and try thc ar” they 41 C 8 
d break them all to aſl ; thei boat ſeven Eggs 


2 
— 1 Hi - 17 1 . 4 +4 a 4 #1 Fon 
AULN but - 1 i 10 lies, a P. Us gar, tere ipeon⸗ 
9 1 * 90 1 "= Xx” * 5 8 
CIO) 15 fuls © * Lac! as 43 10 r) ' Si A. _—_ 334 Y =! 4 i LEP bn 
[1 18 { TY t 1 py = OF 
bits Cd le pe al CE E497 nz all ele 
4 5 | ix all iucſe 
* * 4 4 +. p % 4 - b 7 * : 
lad together, then put the Coofeberries cut ef the 
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Pan to them, and Bir wh h eck 


them into a Cauce-; an to {hifleeu gy then put Eu:- 
ter 19to the Frying- wal. and . i 
* d 8 
Stic Sugar on the 4: P- 
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ſome Sugar, and fone Cloves, Nase, and Nut- 
meg, a little Saftron; ftir ail well + gether, and 
iry chen in very hot Becf-dripping; drop them 
in the Van by tpoonfuls; ſtir then; avout till the 
are of a fine Ycellow-brown ; drain then trem the 
Suct, and ſcrape Sugar on them, when you ſerve 
them up. 


To make fry d Toaſts. 


HIP a Manchet very well, and cut it round 

ways into Toaſts ; and then take Cream and 
eight I'ggs, icafon'd with Sack, and Sugar, and 
Nutmeg; and let theſe Toalts ſtecp in it about 
an hour; then fry them in ſwect Butter, ſerve 
them up with plain melted Butter, or with But- 
ter, Sack, and Sugar, as you plcaſc. 


To make Apple Fritters. 


1 4 AK E the yolks ct eight Fggs, the whites 
of four, beat them well together, aud ſtrain 
them into a Pan; then take a quart of Cream, 
warm it 4s hot as you can endure ycur Finger in 
it; then put to it a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poſſet of it; 
when your Pofſet is cocl, put to it your Eggs, 
beating them well together; then put in Nutmeg, 
Ginger, Salt and Flour to your liking: Your 
Batter ſhould be pretty thick; then put in Pip— 
pins ſliced or frraped; fry them in good ſtore of 
hot Lard with a quick Fire. 


To make (171 {pple Tanly. 


AKE three Pippins, flice them round in thin 
ſlices, and iry them with Butter; then beat 

four Egge, with fix ſpoonfuls of Cream, a little 
Roſe-water, Nutmeg, and Sugar, and ſtir then 
toge- 


Nut- 

and 
hem 
hey 
the 
cr ve 


dund 
And 

and 
bout 
crve 


But- 


hites 
train 
cam, 
er in 
hree 
it; 
ggs, 
meg. 
Your 

Pip- 
re of 


thin 
beat 
little 
then 
ge- 


The Compleat Houſewife. 101 


together, and pour it over the Apples: Let it fr 
a little, and turn it with a Pye-plate. Garniſh 
with Lemon and Sugar ſtrœwed over it. 


To F171 he (1 Lemon Tart . 


AK E three clear Lemons, and grate off” the 

outfiue Kinds; take the yolks of twelve 
Eggs, and ſix Whites; beat them very well, 
ſqueeze in the Juice of a Lemon; then put in 
three quarters of a pound of fine powdered Sugar, 
and three quarters Of 4 pound ef freſh Butter mclt- 
ed; fiir all well together, put a ſheet of Paſte 
at the bottom, and litt Sugar on the top; put it 
2 brilk Oven, thece quarters of an hour will 
ke it: So ſer ve it to the Table. 


1 R yo-b7 ail Pudding. 


AK F halt a pound of ſowre Ryc-hread gra- 

i 0 ted, hali a pound of Bcet-ſuct fincly ſhred, 

half a pound ef Currants clean waſhed, half a 

pound of Sugar, a whole Nutmeg grated ; mix all 

weil together, with five or ſix Eggs: Butter a 

ith, boil it an hour and a quarter, and ſerve it 
up with welted Butter. 


A baked Pudd Ng. 


Launch half a pound of Almonds, and beat 

them fine with fweet Water, Ambergreaſe 
diff ved in Orange-tlower-watcr, or in ſome 
Gcam; then warm a pint ef thick Cream, aud 
melt tm it half à pound ef Butter; then mix it 
with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sngar, and the yolks of ſix Eggs; 
beat it up together, and put it in a diſh with 
Put-paſte, the Oven not too hot; {crape Sugar 
v3 it juſt before it goes into the Oven. 
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To make & Ciſtard Pudding. 
J E. a pint of Crcam, and mix with it 
e 


X Fgg cat, two ſpoonkuls ef Flour, 
half a Num gratcd, a little Salt, and Sugar 
to vour lalicy butter a Cloth, put it in when 
the let bild; eil it juſt halt an hour, melt 
$24.4 9 5 
00 3 Sauce. 


7 fs | "4527S co Hind T,urt. 
ns ate are boat rata pound d of Jordan Al. 


31 Ui Crange-tliower-water 
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Xi with te Almonus, and eight 
put $47 Mhit s, half a pound cf Butter 


nl. aid aim t cold, and a little thick Cream; 


nux all tar, and bare it In a d ih wich . {ts 


at bottom. I his n be made the day before tis 
uſed. | 


Loon e centres boat it wi ih halſ a pound of 
Ls: N | 
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27 CITE uftara Diſhes. 


AK FE a large pint of Milk, put to it four 
ſpeonfuls of Flour mix it well together, 

1 * 
and ſet it over the Fire and boil it into a fmooth 


Haſty-pudding; ſwecten it to pour Taſte, grate 
Nutinc: g it it, and when *tis any ſt cold, beat f live 

Eugs ver y w.ll, and ſtir into it; then butter vou 
Cuſtard cups, put in * Stuff, and tie them o- 


ver with a (l. th, put them in the Pot when the 
Water boils, a: id let them boil {lomcthuig more 


than half an hour; pour on chem melicd Butter. 
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JU Ta thin Fufl-paſte at the e m 15 Vu! 
ih; then nave. ef came Orange awd 
Lemon-pecl, and Chron, of cite h un bum; ilice 
them ihm, ald put them in the hott on your 
Jaſte ; then beat cight yolks of aas, and two 
Whiies, near hall a-Pcund of Sian, and halt a 
Pons Of. Futter malte; nu; bent ali ell 
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5 mole New Colic: HAMLETS. 


( {RATE a penny ſtale Loaf, and put to it a 
1 hke quantity of otiuct t fincly lire, and 


Salt, ſome Currants, 


* y . + v - wy" , , . 
a Nutmeg gratcd, à little 84 


and then beat ſome Fggs in 1 little Sack, and 


M 


| £939 $2 a0 [Zar, and mix allt 05 (ther, and kncad it 
a5 ir as for Manchet, and make 1t up in the 


iN and ſize ofa Turkey! 2 


gg, but a little flatter; 
then ae a pound of P 8 and put it in a Diſh, 


1 


ant {-t the Diſh over act Ar fire 3 nat hating-difh, 


3 


and rab your Butter about the diſh till "tis melt- 


H 4 ed; 
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cd; put your Puddings in and cover the Diſh, 
but eftentun your Puddings, until they arc all 
br wa al:ke, and when they arc enough, ſc rape 
Sugar over them, and ſerve them up hot fer a 
11d Dish. 

Yeu muſt let the Paſte lie a quarter of an hour 
beſore you make up your Puddings. 


To _ an Oat-meal Pudai *. 


z K Ak E a pint of great Oat-meal, beat it very 
ſinall, then ſift it fine; take a quart of Cream, 

boil it and your ()at-meal together, ſtirring it all 
the while until 'tis pretty thick; then put it in 
a diſh, and cover it cloſe, and lex. it ſtand a little; 

then put into it a Pound and half of 6h Butter, 
and let it ſtand two hours before you ſtir it; put 
to it twelve Eggs, a Nutmeg grated, : a little Salt, 
ſwecten it to your Taſte; a little Sack, or Orange- 

flower-water ; fir all very well together, put 
Paſte at the bottom of your diſh, and put in your 
Pudding-{tuft, the Oven not too hot; an hour 
will bake it. 


To make fine Fritters. 


AKE half a pint of thick fircct Cream, put 

to it four Eggs well beaten, a little Brandy, 

me Nutmeg and Ginger; make this into a thick 

Batter with Flour; your Apples muſt be Golden- 

pippins pared and cut in thin ſlices, dip them 

in the Eatter, and fr 7 them in Lard. It will take 
up two pounds of Lard to fry this quantity. 


To :::ake a Marrow Pudding. 


AKE aquart of Cream, and three Naplcs- 
bilkets grated, a Nutmeg grated, the yolks 


of cn Eggs, the whites of five well beaten, and 


Sugar 


P1th, 
rc all 
(Tape 
tor a 


hour 


ray - 


Call, 
it all 
it in 
ittle; 
utter, 
1 put 
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thick 
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Sugar to your Taſte; mix all well together, and 


put a little bit of Butter in the bottom of your 
Saucc-pan; then put in your Sturt, and ſet it over 
the fire, and ſtir it till "tis pretty thick; then 
pour it into your Pan, with a quarter of a pound 
of Currants that have been plumpt in hot Mater; 
ſtir it together, and Ict it ſtand all Night. The 
next Day put ſonie fine Paſte rolled very thin at 
the bottom of your D3fh, and when the Cren: is 
ready, pour in your Stuft, and cu the top I: large 


pieces (f Marrow. Halt an hour will bale it. 


b 
To make (7 7 7 PB read Pugdiis. 


ARE threepints of Milk and boil it; when 
tis boiled, {weetn it with half a pound dt 
Sugar, a finail Nutmeg grated, and put in half 
a pound of Butter; when tis melted, pour it in a 
Pan, over cleven cunces of grated Bread cover 
it up. The next day put to it ten Eggs well beaten, 
ſtir all together, and when the Oven is hot, put 
it in your Diſhi; three quarters of an hour will 
bake it. Boil a bit oi Lemon-pcel in the ATE, 
take it out before you put your other things iu. 


To make a Spread-Eagl Pad ling. 


U T oft the Cruſt of three Half-penn Rolls, 
then flice them into your Pan; then ſe 
tarce pints of Milk over the fire, make it ſcald- 
ing hot, but not boil ; fo pour it over your Brcad, 
and cover it cloſe, and let it ſtand an hour; then 
put in a good ſpoonful cf Svgar, a very little Salt, 
a Nutmeg grated, a pound ot duet after tis fred, 
halt a pound of Currants waſhed and picked, four 
ſpoonfuls of cold Milk, ten Eggs, but five of the 
whites; and when all is in, ſtir it, but not till all 
1s in; then mix it well, butter a dith; leſs than 
an hour will bake it, 
| 19 
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To make a very fine Plain Pudding. 
T AK E a quart ef Milk, and but in fix Lau- 


rel-Icaves intoit ; whon it Ne 5 br ed a little, 
take out your Leaves, and with fine Flour make 
that Milk into a Heat! Tuck ine, , pretty thick; 
then ſtir in half a poand of Butter more, then a 
quarter of a por of Sugar, a final Nutmeg 
gra ted, twelve Folks Ix Whiics of Eggs. well 
braten; mix and ftir all well together, butter a 
cih, ant put in Your Sink; a little nere than 


halt an ur will bake it. 


7 1 ei- 3 — 
. be N. Del. 4 2 


AK F of the Fl. ur Oi RICE h CUNCES, Put 
it in a quart of tilk, and itt it boil till tis 
an, thick, ſtirring it all the while; then pou 
f 4 Pan, and fur in it bat A pou! 1d of frei 
Mater and a quarter cf a pound of Sugar, OL 
[wecien it to your Taſte, ehen tis cold, grate 10 
a Nutmeg. and beat fix Eggs wiih a ſoonful of 01 
two of Sack, and beat and ſtir all rell together; 


put a little fine Paſtc at ihe bottom of your diſh, 
and bake it. 


To zent a Rata ajia Pudding. 


ARE a quart f Cream, boil it with ſour or 
five Laurel-lcaves ; then take them out an! 

ureak in half a pound of Naples- biſket, half 
pound of Buttcr, ſome Sack, Nutmcg, and Salt, 

take it oft the fire, cover it up; when tis alinoit 
cold, pit in two ounces of Almonds blanched, and 
beaten fine, and the yolks of five Eggs; mix all 
well togethcr, and bake it in a moderate Gven 
half an hour, Scrape Sugar on 1t as it gocs into 


the Oven. 
All 
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8 :e: Bb: : zb, b:: 
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All Sorts of PASTRY. 


To make a Li7C ihier. 


AK E a China Pot or Bowl, and fill it as 

flows: At the bottom lay ſome freſh 

Butter; then put in three or four Beck- 
ſtcaks larded wich Bacon; then cut ſome Veal 
ſicaks from the Leg; hack then and wath them 
over With the yolk of an Egg, and aftcrwards 
lay it all over with Forc'd-meat, and roll it up, 
and lay it in with young Chickens, Pigcons aud 
Rabbets, ſe me in quarters, ſome in halves; Sweet- 
breads, Lamb-ſtones, Cocks-combs, Palates after 
Hey are boiled, pecled, and cut in ſlices; Tongues, 
cithcr Heg's or Calf s, ſliced, and ſome larded 
with Pacon; Whole yclks cf hard Eggs, Piſtachia 
Nuts pecled, forced Balls, ſome round, ſome like 
an Clive, Lemon fliced, ſome with the Rind on, 
Farberries and Oyſters z ſeaſon all theſce with 
Pepper, Salt, Nutmeg, and Swect-herbs, mix'd 
together after they are cut very ſinall, and firow 
it on every thing as you put it in your Fot: Then 
put in a quart of Gravy, and ſome Butter o1 thc 
top, and cover it cloſe with a Lid of Pufi-paſte. 
pretty thick. Eight hours will bake it. 


A Batalia Nye, or Bride P ye. 
T AK E young Chickens as big as Plach- birds. 


Quails, young Partridges, and Larks and 
ſquab Pigcons; truſs them, and put them in your 
Pre - 


<4 


BARS IE... 
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Pye; then have Ox-paiatcs boiled, blancned, and 
cut in pieces, Lamb- ſtones, Sweet-breads, cut in 
halves or quarters, Cock combs Llanched, a quart 
we Of ſters C ipped in Eggs, and c redged over with 
d Bread, Marrow. Having ſo done, Sheep's 
Tones boiled, pecled, and cut in lices ſeaſn 
all with Salt, Pepper, Cluves, Mace, and Nutmeg: 
beaten and mix d together; put butter at the bot: 
tom ef the Pye, and place the reſt in with the 
yolks of hard Fg2%, Knurs ct Eggs, Cocksſtones 
and Treads, Fre d-meat Palls; cover all with 
But. cr, and cover up the Pye; put in hve or fix 
{poi fs of Water when it ges into the Oven, 
ard When "tis drawn, pour it out, and put in 


Gravy. 
To make en Oyfter Pye. 
N AK E good Puit-1; te, and lay a thin ſheet 
4 


in tre bottom Ci yorr Pattipan ; then take 
two quarts of large Cyiters, wath then, well in 
their own Liquor, aud tlic hem cut of It, and 
dry tom. and fcafon them with Salt and Spice, 
ard 4 lin Pepper, all heuten uc; lay ſcane But— 
ter he b{ttom 4 yur Fattipan, then lay in 
your (mute, and he yolks of twelve hard! L gs 
wool. no thee Siyect-breads cut in {lices, 
or Lan. -fi-nes „r in want cf theſe a 2m of 
Larks, iy LATION -pones, the Marrow taken cut 
in Lumpen 101 = n the yolks cf Leas, and fear 
ſened as you Cid ur Oy ſters, and tene grat cd 
Bread cud ON it, 280 a fow Forc cat Falls: 
When ail ih: it arc in, put {mc Buster en the top, 
and cover i over w th e Shect of Pu! Taſte, and 
bake it: V hen tis Run gut of the (Wen, tale 
the Liquor of the (fis, a: id boil it and ſcum 
it, and beat it up thick with Batter, and the yolks 
of two or three Egus, ald pour it hy t to Your 
Pye, and ihake it well togecher, and ſerve it hot. 
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To make Fog Pyes. 


AKE the yolks of two dozen of Eggs boil'd 
hard, and chopp'd with double the quantity 
of Bec-ſuct, and half a a pound of Prppins pared, 
cored, and lliced ; then add to it one pound of Cur- 
rants wathed and dried, half a pound uf Sugar, 
a little Salt, 1uune Spice beuten tine, the Juice of a 
Lemon, and half a pint ot Sack, candied Orange 
and Citron Cat in Pieccs, ol cach three Ounces, 
ſome Lumps of Marrow on the top, fill then full 
the Oven muſt not be too hot; three quarters of 
an h ur will bake them, put ihe Marrow only on 
them that are to be caten hot, 


To make a Lnmber Pye. 
T ARE a pound and half of Veal, parboil it, 


and when tis cold chop it very {i aall, w ith 
two pounc of Beef - ſuet, and {nec candicd Orange- 
pecl ; tome Sweet-herb s, as Ihyme, Swcet-mur- 
Joran, and an handtui ct pinnage; nance the 
Herbs Call before you put them to the other: So 
chop all together, and a Pippi or two; then add 
a handful or two of grated Brea! £ pound and halt 
of Currai.ts, waſhed and dricd; ſome Cloves, 
Mace, Nutmeg, a lifttic Bat, Sugar, and Sack, and 
put to all thc{e as many get raw Eggs, and 
whites of two as will make it a me biſt Foro ( An. at; 
work it with your hands inte Body, and makc it 
into Balls as big as a Lurkey's E 2855 then Havi ing 
your Coffin made, put in your Falls. Jake the 

2 


Marrow Out Cf thi ee or fur Pros as uh le as 
vou can; Let vo ur SLA 7 5 a liule in Vo 
to take out the land Soli intors; theil dry i 


and dip it in yoli of 3 Lgy $3 [calm it with a little 


Salt, 5 aid graied Breads lay it on 


and 'betw cen your Fo N -111cat Balls, and over that 
1 Hic ed 
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ſliced Citron, candied Orange and Lemon, Erin- 
goc- roots preſe rvcd, Barberrics; then lay on fliced 
Lemon, and thin flices of Butter over all; then 
lid your Pyc, and bake it, and when tis drawn, 
have in readineſs a Caudle made ot M kite-wine 
and Sugar, and thickened with Butter aud Eggs, 
ald pour it hot int) your Pye, 


To make littl: Pajlics to fry. 


AKE the Kidney of a Loin of Veal or Lamb, 

Fat and all; thre it very tin; featon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
beaten ſmall, ſome Sugar, and the yolks oi two 
or three hard Eggs, minced very fine; mix all 
theſe together with a little Sack or Cream ; put 
them in Puft-paſte, and fry them; ferve than hut, 


To make Cuftards. 


AKE two quarts of thick ſwect Cream ; bcil 
it with ſome bits of Cinnamon, and a quar- 
tered Nutmeg ; keep 1t ſtirring all the while, and 
when it has boiled a little time, pour it into a Pan 
to cool, and ſtir it tl "tis cool, to keep it from 
ſcuming; then beat the yolksof ſixteen Eggs, the 
whites of but ſix, and mix your Eggs with the 
Cream when *tis cool, and iweeten it with fine 
Sugar to your Taſte, put in a very little Salt and 
{ome Rotc or Orange-iiower-watcr, then ſtrain all 
through a hair Steve, and fl your Cups or Cruſt. 
It muſt be a pretty quick Oven ; when they boil 
up they are enough. 


To make Cheeſe Cal CS. 


AKE a pint of Cream, and warm it, and 
put to it five quarts of Rlilk warm from 
the Cow; then put Kunnct to it, aud when tis 


come, 


— k — — — 
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Erin- eme, put the Curd in a Linnen Bag or Cloth, 47% 
i {iced  Iot it drain well from the Whey, but do not +1088 
, then 01 1CCZC It much; then put it in a Mortar, and * i 
lrawn, leu the Curd as fine as Butter; then put to 959 
(-' ine yeun 15 ard half a pound of Alironis blanched, al if 
Eggs, Af bcaten cc ec in g fine, (or E. lee pe 0 of dry | * 
Macher es beat viry file) if you have Alnionds 4% (208! 
lat in a Naplsbict, but u You = Macka⸗ 4 2 | 3 | 
| Fol eve Bot; chen add to it the yolks of 1 4 | 
| inc tags Beaten, e Nutnleg grated, two [ {1 if 
Lamb, | KS PIEAD Tunis. diloilvedk in Reese Or (Nange- 1 | 
4101 1t | Io ore wer, hHfapound-of fine Sugar, mix all It 05h 
gs, all well 19; 11 thea melt a pound and quarter of 4 9+ 
or two Bitter, und ſtix N Well imit, aud half a pound of 4 11 
nix all Emrante N e 10 let it ſta id to cool tall Yu 1 q; 
13 Put . % 17. 
£11 hot. au make your Puff-paſte thus: Take a pound 
f {ne Flour, and wet it with cold Water, roll it | 
ne, aud put into It by degrees a pound + lreſh . 
utter; uſe it juſt as tis made. 19 
n; boil 145 
A Aeother Lay to rake Ch: 2 cohkes. 
ile, and | 


oa Pan T he a gailon of new Milk, ſet it as for 2 


j F 
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10 
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it from Cheeſe, and gently whey it; then break it 
rgs, the in 2 Mortar, put to it thc yolks of fix Eggs, four 
1th the if the whites, fwecten it to your Taftez put in 
1th nne 4 grated Nutmc g, ſome Reſe-water and Sack; 
dalt and mix theſe together, and {tt over the fire a quart of 
train all Cream, and male it into a H: ity-pudua Ang; and 
1 Cruſt. umu that i rich it very well, and fill your Pattipans 
CY boil juſt as the are £10 migthe ven, Your Oven 
mut de ED that you nidy net ſtay fox. that; 
when they rife well up, they are cnough, Make 
your Paſte thus | 
Lale about a pound of Flour, and ſtrcw into 
it, and It three ſpoonkuls c? L. Aren beat on and hfted, 
m from and rub into it a pound of Butter, che Eg, and a 
hen 'tis | Tpoouful cf Reſe-warer, the reſt cold ſar Water; 
come, | m4 Ee 0 
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make it into a Paſte, roll it very thin, and put 
it into your Pans, and fill them almoſt full, 


Paſte for Paſtics. 


UP fix pounds of Butter into fourteen pounds 

of Flour; put to it eight Eggs, whip the 

whites to Snow, and make it in a pretty ſtift Paſte, 
with cold Water. 


To make Cheeſe-cakes without Runnet. 


'T ALE a quart ol thick Cream, and ſet it over 
1 a clear fire with ſome quartered Nutmeg in 
it; Juſt as it boils up, put in twelve Eggs well 
beaten, and a quarter of a pound of freſh Butter; 


fir it a little while on the fire, till it begins to 


curdle; then take it off, and gather the Curd as 
for Checle; put it in a clean Cloth, tie it toge- 
ther, and hang it up that the Whey may run from 
It ; when 'tis pretty dry, put it ina ſtone Mortar, 
with a pound of Butter, a quarter of a pint of thick 
Cream, fome Sack and Orange-flower-water, and 
half a pound of fine Sugar; then beat and grind 
all theſe very well together for an hour or more, 
till tis very ane, then pats it through a hair Sieve, 
and fill your Fati:pans, but half full. You may 
put Currants in half the quantity, if you pleaſe: 
A little more than a quarter of an hour will bake 


them. '] ake the Nutmeg out of the Creain when 


tis boiled. 


To mb Orange 07” Lemon Tarts. 


AK E fix large Lemons, and ruh them very 
well with Salt. ad put them in Vater for 
two days, with a haudfiuil of halt in itz then chai.ge 
them into freſh Water without Salt every other 
day for a fortnight; chen bil them fer two or 


three 
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three hours till they are tender, then cut them 


in half quarters, and then cut them thus A 


a — 
as thin as you can; then take Pippins pared, 
cored and quartered, and 4 pint of fair Water, 
jet them boil till the Pippins break; put the Li- 
quor to your Orange or Lom, and half the Pip- 
pins well broken, and a pound of Sugar, boil theſe 
together a quarter of an hour; then put it in a 
Gallipot, and ſqueeze an (ange in mit, if it be 
Lemon, or a Lemon if 't!s Grange, two ſpoon- 
fuls is enough fer a Lart: Your Pattipans muſt 
be {mall and ſhallow ; put Hm Puft-paſte, and ve- 
ry thin; a little while will bake it. Juſt as your 
Tarts are going into the Oven, with a Feather or 
Bruſh do them over with melted Butter, and then 
lift double-refined Sugar on them, and this is à 


pretty Icing on them. 


To make Puff-paſte for Tarts. 


UB a quarter of a pound oi Butter into a 
R pound of fine Flour; then whip the whites 
of two Eggs to Snow, and with cold Water, and 
one yolk make it into a Paſte; then roll it abroad, 
and put in by degrees a pound of Butter, flower- 
ing it over the Butter every time, and reit up, 
and roll it out again, and put in more Butter: So 
do for fix or ſeven times till it has taken up all the 
pound of Butter. This Paltc is good for Tarts, 
or any {mall things. 


4 - 9 
Apple Pojtice io fry. 
P ARE and quarter Apples, and boil than in 


Sugar and Water, and « Stick £f Cinnamon, 

f C 1 0 0 7 . . 
and when tender, put in a little White-wine, the 
Juice of a Lemon, a piece of freſh Butter, and a 
little Ambergreaſe or Orange-lower-water; ſtir 
| I all 
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all together, and when *tis cold, put it in Puf- 
palte, and fry them, 


To feigen and bake a Venijon Paſty. 


ONE your Hanch or Side of Veniſon, and 
take out all theSinews and Skin; then pro- 
portion 1t for your Paſty, by taking away from 
one part, and adding to another, till tis of an 
equal thickneſs then feaſon it with Pepper and 
Salt, about an cance of Pepper; ſave a little of 
it Whole, and bcat the reſt, and mix with twice as 
much Salt, and rub it all over your Veniſon, and 
let it he till your Paſte is ready. Make your 
Paſte thus: A peck ct fine Flour, ſix pounds of 
Butter, a dozen of Eggs; rub your Butter in 
your Flour, beat your Eggs, and with them and 
cold Water make up your Paſte pretty ſtiff; then 
drive it forth for your Paſty; let it be the thick- 
neſs of a Man's Thumb; put under it two or three 
ſheets of Cap-paper well flourcd : Then have two 
pounds of Becf- ſuet, ſhred excecding fine; pro- 
portion it on the bottom to the breadth of your 
Veniſon, and leave a Verge round your Veniſon 
three Fingers broad, waſh that Verge over with a 
bunch of Feathers or Bruſh dipped in an Egg bea- 
ten, and then lay a Border cf your Paſte on the 
place you waſhed, and lay your Veniſon on the 
Suet ;z Put a little of your Seaſoning on the top, 
and a few corns of whole Pepper, and two pounds 
of very good freſh Butter; then turn over your 
other theet of Paſte, ſo doſe your Paſty. Gar- 
niſh it on the top as you think fit; vent it in the 
middle, and ſet it in the Oven. It weill all: five 
or ſix hours baking: Then break all the Bones, 
waſh them and add to them more Bones, or Kni:c- 
kles; ſeaſon them with Pepper and Salt, and put 
them with a quart of Mater, and half a pound 
Butter in a Pan or carthen Pot; cover 11 over wit 
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coarſe Paſte, and ſet it in with your Paſty, and 
when your Paſty is drawn and diſhed, fill it up 
with the Gravy that came from the Bones, 


To make a ſavoury Lamb Pye. 
8 your Lamb with Pepper, Salt, Cloves, 


Mace and Nutmeg: {0 put it into your Cof- 
fin with a few Lamb-ſtoncs, and 8wect-breads Loa- 
ſoned as your Lamb, ali fome large Oyſters, and 
ſavoury Forc'd-meat Balls, hard y.lks of } gs, 
and the tops of Aſparagus two inches long, tft 
boiled green; then put Butter all over the Pye, 
and lid it, and fit it in a quick Oven an hour 
and half; then make the Liquor with Oyſter-Li- 
quor, as much Gravy, a little Claret, with one 
Anchovy in it, a grated Nutincg. Let theſc have 
a boil, thicken it with the yolks of two or three 
Eggs, and when the Pye 1s drawn, pour it in hot. 


To make a ſweet Lamb Pye. 


UT your Lamb into twall pieces, and P aſon 


it with a litle Salt, Cloves, Mace and Nut- 
meg; your Pye being made, put in your Lamb or 
Veal; ftrow on it Join {tuned Raiſins and Cur- 
rants and ſome Sugar; then lay on it ſome Fore d- 
meat Balls made 1wect, and in the Summer ſome 
Artichoke bottmms boiled, and ff alded Grapes in 
the Winter. Boil Spaniſh mes cat in pieces; 
candied Citron, can id Ncange and Leincn-peel, 
and three or tour lage blales of Mace; put Bu - 
ter on the top; cloſeup your Pye, and bake it. 
Make the Caudle of M hite-uinc, ſuice f Lemon, 
and Sugar: Thicken it with the y.lks of two or 
three Eggs, and a bit of Bunter; and when your 
Pye is baked, pour in the Candle s hot as you 


can, and ſhake it well in the Pye, and ferve it up. 
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A fwoect Chicken Pye. 


AK E fixe or ſix ſmall Chickens, pick, draw, 
and truſs them for 1 {eaton 85 

with Cloves, Mace, Nutmcg, Cinnamon, and : 
little Salt; wrap up ſome of the Scaſoning i 111 But- 
ter, and put it in their Bellies; and your Coffin 
being made, put them in; put over and betwecn 
them pieces of Marrow, Spani/h Potatoes, and 
Cheſnuts, both boiled, peeled, and cut, a handful 
of Barberries ſtript, a Lemon fliced, ſome But- 
ter on the top; ſo cloſe up the Pye and bake It, 
and have in readineſs a Caudle made of Whitc- 
wine, Sugar, Nutincg ; beat it up u. ith yolks ef 
F pgs and Butter: have a care it docs not curdle; 
pour the Caudle in, thake it well together, and 
{eryc it up hot. 


Another Chicken Pye. 


Faſor rour Chickens with Pepper, Salt, Cloves, 
8 Mace, Nutincg, a little fluch Parſſey, and 
Thyme, mix'd with the other Scuſoning; wrap 
up ſome in Butter, and put in the Bellies of 
the Chickens, and lay them in your Pye; ſtreu- 
over them Lemon cut like Dice; a handful 
ſcalded Grapes, Artichcke-bottoms in quarters: 
So put Butter on it, and cloſe it up; when tis 
baked. put in a Lear ef Gravy, wich a little Whitc- 
wine, a erated Nutmeg, thicken it up with But- 
ter, and two or three F 85; ſhake it well toge- 
ther , lerve it up hot. 


To mahe an Olioe Pye. 


TAKE wyourPryecready ; 7 take the thin 
Collops of the but-cnd of a Leg of Veal; 

as many as you think will fill your Pyc; hack them 
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with the back of a Knife, and feaſon them with 
Pepper, Salt, Cloves, and Mace; waſh over your 
Collops with a bunch of Feathers dipped in Eggs, 
and have in readineſs a good handful of Sweet- 
herbs ſhred fmall; the Herbs muſt be "Thyme, 
Parſley, and Spinnage; and the yolks of eight 
hard Eggs, minced, and a few Oyſters parboiled 
and chopt; ſome Beet-ſuet ſhred very fine. Mix 
theſe together, and ſtrew them over your Collops, 
and (prinklea little Orangc-flower-water on then, 
and roll the Collops ap very cloſe, and lay them 
in your Pyc, ſtrewing the Seaſoning that is left o- 
ver them, put Butter on the top, and cloſe up your 
Pye; when 'tis drawn, put in Gravy, and one An- 
chovy diflolved in it, and pour it in very hot: 
And you may put in Artichoke-bottomsand Cheſ- 
nuts, it you pleaſe, or ſliced Lenum, or Grapes 
ſcalded, or what elſc is in ſeaſon ; but if you will 
make it a right ſavoury Pyc leave them out, 


To make a Florendine of Veal. 


AKE the Kidney of a Loin of Veal, fat 

and all, and mince it very fine; then chop 
a tew Herbs, and put to it, and add a few Cur- 
rants ; ſeaſon it with Cloves, Mace, Nutnicg, and 
a little Salt; and put in ſome yolks of Eggs, and 
a handful of grated Bread, a Pippin or two chopt, 
fume candied Lemon-peel nunced ſinall, ſome 
Sack, Sugar, and Orange-flower-water. Pur a ſheet 
of Putt-paſte at the bottom of your Diſh ; put 
this in, and cover it with another; cloſe it up, 
and when tis baked, ſcrape Sugar on it; ſerve it 


hot. 
Another Made Diſh. 


f | "AKE half a pound of Almonds, blanch and 
beat them very fine; put to them a little 


Roſe or Orange-tlower-water in the beating; then 
1 3 | take 
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take aquaiicfiwict thick Cream, and boil it with 
whicCin..00, 4:4 lace, and quartered Dates; 
fweu ich y LI Cicam with Sugar to viur Taſte, and 
Nix i with your Almonds, ad ſtir it well toge- 
the, an ſt ain it out through a Sicve. Let your 
Cream col, and thicken it with the yolks ot fix 
Legge; hen garniſh the deep Biſh, and lay Paſte at 
the bo. tom, aud then put im niced Artichoke-bot- 
tons, being firſt boiled, and upon that a Layer 
of Marrow, thccd Citron, and candied Orange; 
ſo do till your Diſh is near full; then pour in 
our Cream, ſo bake it without a Lid; whcn tis 
faked, ſcrape Sugar ON it, and ſerve it up hot. 
Half an hour will bake 1t. 


To rake an A tichohe P ye. 


OIL che Rottoms of cight or ten Artichokes, 

ſcra;;c and make them clean from the Core, 
cut each of them into 1ix Parts; ſeaſon them 
with Cinnamon, Nutmeg, Sugar, ard a little Salt; 
then lay your Artichokes in your Pye. Take the 
Murrow of four or five Bones, dip your Marrow 
in yolks ef Eggs and gratcd Brea i, and ſcaſon it 
as you did your Artichokes, and lay 1t on the top 
and beiween your Arinhokes, then lay on fliced 
Lemon, Barbcrrics, and large Nacez put Butter 
on the top, and cloſe up your Fye; then niake 
your Lear of V. hite-wine, Sack and Sugar; thick- 
en it with yolks cf Legs, and a bit of Butter; 
when your Pye is drawn, pour it in, ſhake it 
together, and ſerve it hat. 


To rake a Skirret Pye. 


OIL your biggeſt Skirrets, and blanch them 
and ſcaſon them with Cinnamon, Nutmeg, 
and a very little Ginger and Sugar. Your Pye be- 
ing ready, lay in your Skirret; ſeaſon alſo ib: 
Marrow 
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Marrow of three or four Bones with Cinnamon, 
Sugar, a little Salt, and grated Bread. Lay the 
Marrow 1n your Pye, and the yolks of twelve ha d 
Eggs cut in halves, a handful of Choſnuts boiled 
and blanched, and ſome candied Orange-peel in 
Slices. Lay Butter on the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, ſome 


Sack and Sugar; thicken it with the volks of 


Fges, and when the Pye is baked, pour it in, and 
ſerve it hot. Scrape Sugar on it. 


To make (! Turbot Pye. 


UT, and waſh, and boil your Turbot, then 

ſcaſon it with a little Pepper and Lalt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs ſhred 
fine ; then lay it in your Pye, or Pattipan, with 
the yolks of ſix Eggs boile!! hard; a whole On1- 
on, which muſt be taken out when 'tis baked. 
Put two Pounds of freſh Butter on the top; clofe 
it up; when tis drawn, fcive it hot or cold: Tis 
good ci ther way. | 


To z1nhe a Cheruil or OPI71N10T? Tart. 


HRE a gallon of Spinnage or Chervil very 
{mall ; put to it half a pound of melted But- 
ter, the Mcat of three Lemons picked from the 
Skins or Secds; the Rind of two Lemons grated, 
a Pound of Sugar; put this in a Diſh or Pattipan 
with Puft-paſte on the bottom and top, and f6 
bake it; when 'tis baked, cut off the Lid, and put 
Cream or Cuſtard over it as you do Codlin Tarts; 
Scrape Sugar over it; ſerve it cold. This is good 
among other Tarts in the Winter tor Varicty. 
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To make Lemon Cheeſe-cakes. _ 


AE the Pech of two large Lemons, boil it 

very tender; then pound it well in a Mor- 
tar, with a quarter of a pound or more of Leat- 
ſugar, thc yuiks of fix I gs, and half a pound cf 
ſrcſh Butter; pound and mix all well togcther, 
and ſilt the Pattipans but half full; Orange Cheeſc- 
Cakes are Gone the fume way; only you muſt boil 
the Pell in two or three Waters to take out the 
Bittcrucls, 


Pd Fifh Pye. 


TAKE  Scls er thick Flounders, gut and 

waſh them, and juſt put them in {calding 
Mater to get off the black Skin; theu cut than in 
Scollops or indentured, fo that they will join and 
lic in the Pyc, as if they were whole. Have vour 
Pattipan in rcadineſs with Puſt-paſte in the bot- 
tom and a Layer of Butter on it; then ſeaſon 
your Filh with a little Pepper and Salt, Cloves, 
Mace, and Nutmeg, and lay it in your Pattipan, 
ning the proces together as if the Fiſh had not 
been cut; then put in Forc'd-halls made with Fiſk, 
ſlices of Lemon with the Rind on, whole Oyſters, 
whole yolks of hard Eggs, and pickled Barberrics, 
then lid your Pre and bake it; when *tis drawn 
make a (audio ©: Or fior-liquor and Mhite-wine 
thicken'd up withrolks Eggs and a bit of But 
thr. Serve it het. OT 
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AK E your little Paſtics the length of a 
Finger, and as broad as two Fingers; put 
in large pieces of NM arrow, dipped in Eggs and ſea- 
ſoncd with Sugar, Cloves, Mace, and Nutmeg : 
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frew a few Currants on the Marrow. Bake or 
try then. 


To make M inc e- pyes of Veal. 


ROM a Leg of Veal cut off four pounds of 
the fleſhy part in thick pieces, and put them 

in ſcalding Water, and-let it juſt boil ; they wut 
the Meat in ſmall thin picces and kin 1 it: It muſt 
be four pounds after 'tis ſcalded and ſkinned; to 
this quantity put nine pounds of Becf-ſuct well 
ſkinned, and ſhred them very well and fine w th 
eight Pippins pared and corcd, and four pounds 
of Raiſins of the Sun ſtoned; when 2 ſhred ve- 
ry fine, put it in a large Pan « or on a Table to mix, 


and put to it one ounce of Nutmegs grated, halt 


an ounce of Cloves, as much Mace. a l: age {poon- 
tul of Salt, above a pound of Sugar, the Pecl oft a 
Lemon ſhred exceeding fine; w hen vou have 
ſeaſoned it to your Palate, put in ſeven Pounds 
of Currants, and two pounds of Ruiſins ſtomcd and 
fared. When you fill your Pics, put into every 
one fome ſhred Lemon with its juice, e, ſome can- 
died Lemon peel and Citron in ſlices, and juſt as 
the Pics go into the Oven, put into every one 4 


ſpoonful of Sack and a ſroonful of C larct, o bakc 
them. 


To make buttered T.oowes th ent Hot. 
AKE low en yolks of Fggs b wat wwe ell, five 


ipoonfuls of Cream, and a goo! Poonful T9 


Ale-ycaſt , ſtir all ehele +; gether ys, Flour 11! 
it comes ba 4 lithe Paile, not too ſtiſt; work 1t 
well, cover it with 4 C loth. Lay it . the 


Fire to jiſe a quarter of an hour; When tis well. 


riſen make it in a Roll, and cut it in five PIECES, 
and make them into Loaves, and flat them down 
alittle or they will rife too uch; put them into 
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an Oven as hot as for Manchet, and when they are 
taken out of the Oven, have at leaſt a pound of 
Butter beaten with Roſe-water and Sugar to your 
Taſte. Cut ali the Loaves open at the top, and pour 
the Butter in them, and ſerve them hot to Table. 


To make Cheeſecokes without Curd. 
EAT twoFggs very well ; then put as much 

Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and halt a pound of But- 
ter. Set it over the Fire, and when it boils put in 
your two Eggs and Flour, and ſtir them well, and 
let them boil till they be pretty thick; then take 
17 oft the Firc, and ſcaſon it with Sugar, a little 
Salt, and Nutmeg; put in Currants, and bake 
them in Pattipans as you Go others. 


To make a Cahbage-Lettuce Pye. 


1 ſome of the largeſt and hardeſt Cab- 
bage- Lettuce you can get; boil them in Salt 
and Mater till they are tender; then lay them in 
a Colander to drain dry; then have your Paſte 
laid in your Pattipan ready, and lay Butter on 
the bottom; then lay in your Lettuce and ſome 
Artichoke-bottoms, and ſome large pieces of Mar- 
row, and the yolks of eight hard Eggs, and foie 
f-alded Sorrel ; bake it, and when it comes out of 
the Oven, cut open the Lid, and pour in a Cau- 
dle made with White-wine and Sugar, and thick- 
encd with Eggs; fo ſerve it hot. 

7 „ee, 1s or 4/ 4 

7 DO TORE 1D? light I g. 
Ak E a pound and half of Flour, and half 
k a pint of Milk made warm; mix theſe to- 


gether aud cover it vp, and let it lie by the Fire 


half 


a 


y are 
1d of 
50 ir 
Pour 
able. 


. 


nuch 
beat 
other 
But— 
ut in 
„ and 
take 
little 
bake 


The Compl:at Houſewife. 123 


21 an hour; then take half a pound of Sugar, 

% halt a pound of Butter; then work theſe in 
the Paſte, an make it into Wigs, with as little 
Flour as r ble. Let the Ovcu be pretty quick, 
and they wiil riſe v cry much. 


To mute litule Pluiucaſes. 


AKE tuo pounds of Flour dricd inthe Oven, 

and halt a pound of Sugar finely powdered, 
four yolks „f Eggs, two whites, half a pound of 
Butter walhed with Roite-water, ſix ſpoontuls of 
Cream warmed, a a poun d and half of Currains un- 
waſhed, but pick ed and rubbed very clean in a 


Cloth; mix all together and make them up in 


Cakes, and bake them in an Oven almoſt as hot 
15 fox NI. tnchet. Let them ſtand half an hour till 
they be coloured on both ſides ; then take down 
the Ov en- lid, and let them ſtand a little to ſoak. 


To make Puſf-paſle. 


O a Peck of Flour, you muſt have three 

quarters the weight in Butter; dry your 
Flour well, and lay it on a Table; make a hole, 
and put in it a dezen whatcs of Eggs well be aten, 
but fir ſt break into it a third part of your But- 
ter, then with Water make up your Paſte z then 
roll it out, and by degrces put in the reſt of your 
Butter. 


To inakg a Hare Pye. 


Con your Harc, waſh her, and dry her, and 
bone her; ſcaſon the Fleth with Pepper, Salt, 
and Spice, and beat it fine in a Stone Mortar. Do 
a young Pi ig at the fante time, and in the ſame 
manner; then make your Pye, and lay a Layer 
c Pig, and a Layer of Hare 9 tis full; put 
Butter 
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Butter at the bottom and on the top. Bake tt 
three hours; *tis good hot or cold. 


Toice Tarts. 
AKE alittle yolk of Egg, and melted But- 


ter, beat it very well together, and with q 
Feather waſh over your Tarts, and lift Sugar on 
them juſt as you put them in the Oven. 


To make an Olive Pye. 


AKE a Filletof Veal, cut it in large thin 


{}:ces, and beat it with 4 Rolling-pin. Have 
ready {ome Forc d-meaut, made with Veal and Su- 
et, grated Bread, grated Lemon-pecl, ſonic Nut- 
meg, the yolks of two or three hard Eggs; {pre 
the Forc'd- -meat all over your Collops, and rol 
them up, and place them in your Pye with yolks 
of hard Eggs, lumps of Marrow, and ſome Water. 
So lid it and bake it, and when 'tis baked, Put 
in a Caudle of ſtrong Gravy, Whitc-wine, and 
Butter, 


To make very gos IHigs. 


AKE a quarter of a peck of the fineſt Flour, 
rub into it three quarters of a pound of freth 
Butter, till tis like grated Bread, ſomething more 
than hall” : pound ot Sugar, half a Nutmeg, and 
halt a Race of Ginger grated; three Eggs, yolks 


and whites beaten very well, and put to them halt 


a pint of thick Alc-ycaſt, and three or four fpoon— 
tuls of Sack. Make a hole in your Flour, and 
Pour in your Yeaſt and F 2gs, and 45 much AlL ilk 
juſt Warm, as will make 1t into a light Paſte. Let 
it ſtand before the fire torife halt an hour; then 
make it int a dozen and half of Wigs ; waſh them 
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OP 
over with Egg juſt as they go into the Oven; a 
quick Oven, and half an hour will bake then:, 


To make Almond Chec/e- cakes. 


AKE a good handful or more of Almonds, 

blanch them in warm Water, and throw 
them into cold; pound them fine, and in the 
pounding put a little Sack or Orange-flower Wa- 
ter to keep them from oiling; then put to your 
Almonds the yolks of two hard Eggs, and beat 
them together: Beat the Yolks of ix Eggs, the 
whites of threc, and mix with your Almonds, 
and halt a pound of Butter melted, and Sugar to 
your Taſte; mix all well together, and uſe it as 
„ther Checle-cake Stuft. 


To make a Lumber Pye. 


ARBOIL the Umbles of a Deer, clear all the 
Fat from them, and put more than their 
weight in Bect-ſuet, and ſhred it together very 
{mall ; then put to it half a pound cf Sugar, and 
tIcaton with Cloves, Mace, Nutmeg, Salt to your 
Taſtc; and put in a pint of Suck, and half as much 
(darct, and two pounds of Currants, waſhed and 
picked; mix all awcll together, and bake it in 
Putt or other Palte. 


To make Lemon Checſe-cakes. 
T* K E two laue Lemons, grate off the Pecl 


of both, and ſquecze out the Juice of one ; 

add to it half a pound of fine Sugar, twelve volks 
of Eggs, eight whites well beaten; then melt halt 
a pound of Butter in four or five {poontuls ot Cream; 
then ſtir it all together, and ſet it over the fire, 
ſtirring it till it begins to be pretty thick; then 
take it off, aud when tis cold, fill your rant 
little 
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little more than half full ; put a fine Paſte very 
thin at the bottom f the Pattipans; half an hour 
with a quick Ovcn, will bake them. | 


To make Cream Cheeſe with old Cheſhire. 
6 the K E a pound and half of eld Cheſhire Cheeſe 


ſhave it all very thin, then put it in a . 
tar, and add to it a quarter of am ounce of Mace 
beaten finc and ſifted, half u pound freſh Burt: 
ter, and a glaſs of Sack; mix and boat all thei 
together till they arc perfectly incorporated ; then 
put it in a Pot, What ihickucls you plate, wil 
cut it out in ſlices for Cream Checſe, and feorve 
it with the Deſert. 


Whitireia Einar bets ee: 40 ; 


All Sorts of CAKES. 


— < 


To make a rich great Cake. 


AKE a Peck of Flour well dried, 21: 
ounce of Cloves and Mace, halt an ounce 
of Nutincgs, as much Cinnamon; beat 

the Spice well, and mix them with y.ur Fleur, 

and a pound and half of Suga , and a little Salt, 
and thirteen pounds 0! Curiauts well waſhed, 
picked, and dried, and three p unds of Raiſins 
ſtoned and cut into fivall pieces; mix all thei 
well together; then make tive pints of Crcam al- 
moſt ſcalding hot, and put into it four pounds 
of freſh Butter; then bat the yolks of went. 

TAY three pints of good Alc-ycaſt, a pint of 

Sack, a quarter 0i a Pin of Orangoiionr water, 

three grains of Mulk, and ſix grains of Ambcr- 
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creaſe: Mix theſe together, and ſtir them into 
our Crean and Butter; then mix all in the 
Cake, and ſet it an hour before the fire to riſe, 
before you put it into your Hoop; mix yuur 
Swe meats in it, two pounds of Citron, and one 
puund of candied Orange and Lemon peel cut in 
{mall picces: You mutt baxe it in a decp Hoop, 
butter the fides, and put two Papers at the bot- 
tom, and ficur it and put in your Cake; it muſt 
have a quick Oven, four hours wil! bake i:: When 
tis drawn, ice it over the top and ſides. Take 
to pounds of double-refin'd Sugar, beat and {it- 
ted, and the whites of ſix Eggs beaten to a Froth, 
with three or four {poontuls of Orange-tlour 
water, and three grains of Muſk and Auber- 
greaſe together, put all theſe in a Stone Mortar, 
and beat them with a wooden Peſtle til] tis us 
white as Snow, and with a bruſh or bunch of 
Feathers, ſpread 1t all over the Cake, and put it 
in the Oven to dry; but take care the Oven does 
net diſcolour it; when tis cold paper it; it will 
keep good five or ſix weeks. 


A good Seed Cake. 


"T*AKE five poun's of fine Flour vill dricd, 

Y f PEARS. f Hinolc-refined _ 
and four pounds of finglc-rchned Suga 
beaten and lifted ; mix the Sugar and Flunr roger 


waſh four pounds of Butter in eight fprontuls of 


Roſe or Orange-Hower waren; Yo, 
the Butter with your Hand, tali 't! 


112 VOUT 


Flour a little at a time, k cpi fring with 


yeur Hand all the time; vou muſt not begin 
mixing it till the Oven is ul: ſt hut; you muſt 
[ct it ic a little whit lc: von Put your Cake 
into the Hoop; when Jou #re rc@7y o put it into 
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the Oven, put into it eight ounces of candied 
Orange-pecl fliced, and as much Citron, and a 
pound and half of Carraway-comitts; mix all 
well together, and put it in the Hoop, which muſt 
be prepared at bottom, and buttered, the Oven 
muſt be quick; it will take two or three hours 
baking. You may ice it if you pleaſe, 


Another Seed Cake. 


Ak E ſevenpounds of fine Flour well dried. 

and mix with it a pound of Sugar beatcn and 
littcd, and three Nutmegs grated, and rub three 
pounds ot Butter into the Flour ; then beat the 
yolks of cight Eggs, the whites of but four, and 


mix with them a little Roſe-water, and a quart of 


Cream blood warm, and a quart of Alc-ycait, and 


a little Salt; ſtrain all into your Flour, and put a 
pint of Sack in with it, and make up your Cake, 
and put it into 4 buttered Cloth, and lay it halt 
an hour before the fire to riſe; the mean while 
fit your Paper, and butter your Hoop; then take 
a pound and three quarters of Buket-comfit, and 
a pound and half of Citron cut in {mall pieces, 
and mix theſe in your Cake, and put it into your 
Hoop, run a Knife croſs down to the bottom; a 
quick Owen, and ncar three hours will bake kit. 


1 Plum Cake. 


AK E live pounds of fine Flour, and put to 
it half a pound of Sugar; and of Nutmegs, 
(loves, aud Mace finely beaten, of cach half an 
OUNCce, and a little Salt, mix theſe well together; 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of freſh Butter, 
et it ſtand till "tis melted, and when tis blood 
warm mix with it a quart of Ale-ycaſt, and a 
pint of Sack, and twenty Eggs, ten whites well 
beaten z 
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beaten; put ſix pounds cf Currants toy our Flour, 
and make a h le in the middle, and pour in the 
Milk and other things, and make up your Cake, 
mixing it well with \ your Hands ; cover it warm, 
and ſet it before the fire to riſe {or half an hour ; 
then put it in the Hoop; it the Oven be hot two 
hours will bake it; the Oven muſt be quick; you 
may p<itume it wich Ambergreaſe, or put Sweet- 
meats in it if you pleaſe. Ice it when cold, and 


paper it up. 
An ordinary Cake to cat with Putter 


AKE two pouncs of Flour, and rub into 

it half a pound of Butter; then put to it 

ſome Spice, a little Salt, a quarter and half of 

Sugar, and half a pound ot Raiſins ſtoned, and 

half a pound of Currants ; make theſe into a Cake, 

with half a pint of Alc -yeaſt and four Eggs, and 

as much warm Milk as you ſee convenic: t; mix 

well together, an hour and half will bake it. This 
Cake i is good to cat with Butter for Breaktaits. 


A French: Care 0 eat hot. 
T4 K E a dozen of Eggs, and a quart of Cream, 


1 and as much Flour as will make it into a 
thick Batter; put to it 4 pound of melted Butter, 
half a pint of Sack, one Nutineg grated, mix 1t 
well. and let it ſand three or four hours; then 


bake it in a quick Oven, and when you take it 


out, flit it in two, and pour a pound of Futter on 
it melted with Roſe- water: cover it with the o- 
ther half, and ſerve it up hot. 


— make Portugal Cakes. 


ARE a pound and quarter of hne Flour well 


dried, aud break a pound of Butter into the 
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Flour and rub it in, add a pound of Loaf-Sugar 
beaten an ſifted, a Nutmeg gratcd, four perfumed 
Plumbs, or ſome Ambergreaſe, mix theſe well 
together, and beat ſeven Eggs, but four whites, 
with three {pooniuls of Orange-flower water; mix 
all theſe together, and beat them up an hour; 


butter your little Pans, and juſt as they are going 


into the Oven, fill them half full, and ſearce ſome 
fine Sugar over them; little more than a quarter 
of an hour willbake them. You may put a hand- 
full of Currants into ſome of them; take them out 
of the Pans as ſoon as they are drawn, keep them 
dry, thcy will keep good three Months. 


To make Tumbatls. 


FAK E ihe whitcs of three Eggs, beat them 

well, and take off the Froth; then take a 
little Milk, and a little Flour, near a pound, as 
much Sugar ſifted, and a few Carraway-ſeeds 
beaten very fine; work all theſe in a very ſtiff 
Paſte, and make them into what Form you 
pleaſe : Bake them on white Paper. 


To make March-pane. 
2 a pound of Frdan Almonds, blanch 


and beat them in a marble Mortar very 
fine, then put to them three quarters of a pound 
of double-refin d Sugar, and beat with them 2 
few Drops of Orange-tlower water ; beat all to- 
gether till *tis a very good Paſte, then roll it into 
what ſhape you pleaſe; duſt a little fine Sugar 
under 1t as you roll it to keep 1t from ſticking. 
To ice it, ſcarce doublc-refined Sugar as fine as 


Flour, wet it with Roſe-water, and mix it well 


together, and with a Bruſh or bunch of Feathers 
{pread it over your March-panc : Bake them in 


an Oven that is not too hot; put Wafer-papc a 
the 
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the bottom, and white Paper under that, ſb keep 


them for uſc. 


To nutte Almond P ffs. 


AKE half a pound of Fcrdan Almonds, 
blanch and bcat them very fine with three 

or four ſpoonfuls of Roſe-water; then take half 
an ounce ef the ſineſt Gum-dragant ſtceped in 
Roſe-water three or four days before you ule it, 
then put it to the Almonds, and beat it together; 
then take three quarters of a pound cf double- 
rend Sugar beaten and fifted, and a little {ine 
Flour, and put to it; roll it in what ſhape you 
pleaſe; lay them on white Paper, and put them 
in an Oven gently hot, and when they are baked 
enough, take them oft the Papers, and put them 
on a Sieve to dry in the Oven, when *Us alnoſt 


cold. 


To nale litile hollow Bisbets. 


EAT ix Eggs very well with à ſpoonful of 

Roſe-watcr, then put in a pound and two 
gunces of Loaf-Sugar beaten and lifted ; ſtir it 
together til] *tis well mixed in the Eggs; then 
put inas much Flour as will make it thick enough 
to lay out in Drops upon Sheets of white Paper; 
ſtir it well together till you are ready to drop it 
on your Paper; then beat a little very ſine Sugar 
and put into a Lawn Sieve, and ſift ſome on them 
juſt as they are going into the Oven; ſo bake 
them, the Oven muſt. not be too hot, and as ſoon 
as they are baked, whilſt they are hot, pull off 
the Papers from them, and put them in a Sicve, 
and ſet them in the Oven to dry; keep them in 
Boxes with Papers between. 
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To make U 705. 


AK FE two pounds of Flour, and a quarter 
of a pound of Butter, as much Sugar, a 
Nutmeg grated, a littie Cloves and Mace, and a 
quarter of an ounce f Carraway-ſecds, Cream 
and Yeaſt. as much as will make it up into e 
pretty light Paſte , make them up, and ſet them 
by the fire to riſè till the Oven be rcady; they 
will quickly be Laked. 


To mah? Ginger-Bread. 


AK E a pound and halt cf Lendon Treacie, 
K two Eggs beuten, halt a pound of brown 
Sugar, one ounce of Ginger beaten and ſifted; 
of Cloves, Mace and Nutmegs all together halt 
an ounce beaten very fine, Coriander-ſeeds, and 
Carraway- ſceds ot cach half an ounce, two pounds 
of Butter mclicd; mix all theſe together, with 
as much Flour as will kncad it into a pretty ſtiff 
Paſte ; then roll it out, and cut it into what form 
ou plcaſe; bake it in a quick Oven on Tin- 
plates; a little time will bake it. 


Another fort of Ginger-bread. 


'T K E half a pound of Almonds, blanch aud 
1 beat them till they have done ſhining ; beat 
them with a ſpoonful or two of Orange-flower 
water, put in halt an ounce of beaten Ginger, 
and a quarter of an ounceof Cinnamon powdered; 
work it to a Paſte with double refined Sugar bea- 
ten and fiited ; then roll it out, and lay it on Pa- 
pers to dry in an Oven after Pycs are drawn. 
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* 


Jo mahe Dutch Ginger-bread. 


AK E four pounds of Flour, and mix with 
it two ounces and a halt of beaten Ginger; 
then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-ſeeds, two 
ounces ot Orange-pecel dried and rubb'd to Porw- 
der, a few Coriander-ſceds bruiſed, two Eggs 
Then mix all up in a ſtiff Paſte, with two pound 
and a quarter of Treacle ;, beat it very well with 
a Rolling-pin, and make it up into thirty Cakes ; 
Put in candied Citron ; prick them with a Fork: 
Butter Papers three double, one white, and two 
brown; waſh them over with the white ef an 
Egg; put them into an Oven not too hot, for 
farce quarters of an hour, 


To mahe Buns. 


T E two pounds of tine Flour, a pint of 

Ale-yeaſt ; put a little Sack in the Vcaſt, and 
tree Eggs beaten ; knead all theſe together with 
a little warm Milk, a little Nutineg, and a little 
Salt; then lay it before the fire, til it riſe very 
light; then knead in a pound of freſh Butter, and 
a pound of round Carraway-comfits z and bake 
them in a quick Oven on {ured Papers, in what 


Hape you pleaſe. 


To make French Bread. 


AKE half a peck of fine Flour; put to it fix 
yolksof Eggs, and four whites, a little Salt, 

a pint of good Ale-yeaſt, and as much new Milk 
male a littie warni, as will make it a thin light 
Paſte; ſtir it about with your Hand, but by no 
means knead it; then have ready ſix wooden 
quart Diſhes, and fili them with Dough ; let then 
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ſtanda quarter of an hour to heave, and thei tut 
them out into the Oven; and when they are he- 
ked, raſp them. Ihe Gran muſt be quick 


To make J. FT) ; 


AK E three pounds and a half of Flour, and 

three quarters of a pound of Butter, and rub 
it into the Flour till noncof it be ſeen; then take 
a pint or more of new Milk, and make it very 
warm, and half a pint cf nov Ale-ycaſt; then 
make it into a light Paſte, Put in Carraway- 
ſeeds, and what Spice you pleaſe; then make it 
up, and lay it before the Fire to riſe; then work 
in three quarters of a pound of Sugar, and then 
roll them into what Form you pleate, pretty thin, 
and put them on Jim plates, and hela them before 
the Oven to riſe again. Before you ſet them in, 
your Oven mult be pretty quick. 


"Aa "ff 4 . 220 / oi & 
To inahkc Gincer.- broad 
EY 


AKE three pound ci tine Flour, and the 
1 Rind of a Leman dried and beaten to Pow- 
der, half a pound ef Sugar, or more as you like 
it, and an ounce and a half of benen Ginger 
Mix all theſe well together, and wet it pretty {tif 
with nothing but Treacle ; make it into long Rolls 
or Cakes, as you pleatc. You may put candied O- 
range-pcel and Citron in it. Putter your Paper 
you bake it on; and let it be baked hard. 


To make Shrewsbury-Cakes. 


1* K E to one pound of Sugar, three pounds oſ 
the fineſt Flour, a Nutnieg grated, ſome 
beaten Cinnamon; the Sugar and Spice muſt he 
fifted into the Flour, and wet it with three Eggs, 
and as much mcltcd Butter as will make it of a 
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good thickneſs to roll into a Paſte; mould it well 
and roll it, and cut it into what ſhape you pleate. 
Perfume them, and prick them before they go 
into the Oven. 


To make Almond Cakes. 
Fo E a pound of Almonds, blanch and beat 


them excccding fine with a little Role or 
Orangc-towcor-water; then beat three Eggs, but 
two Whites, and put to them a pound oi Sugar 
lifted, and then put in your Almonds, and beat 
all together very well; butter ſheets of white Pa- 
per, and lay the Cakes in what form you pleaſe, 
and bake them. 
You may perfume them, if you like it; bake 
them in a cool Oven. 


2) mit? Drop Bisket. 


A K E eight Eggs, and one pound of double- 
rchn'd Sugar beaten fine, and twelve oun- 

ces of fine Flour well dried. Beat your Eggs ve- 
ry well; then put in your Sugar and bcat it, and 
then your Flour by degrecs, and beat it all very 
rell together for an hour without ceaſing. Your 
(ven muſt be as hot as for half- penny Bread ; then 
flour ſome Sheets of Tin, and drop your Biſket 
what bigneſs you pleaſe, and put them in the Oven 
as faſt as you can; and when you tee them riſe, 
watch them, and if they begin toc. lour take them 
out again and put in more, and if the firſt is not 
enough, put them in again; if they are right done, 
they will have a white Ice on them. You may 
put in Carraway-ſeeds if you plcaſe; when they 
are all baked, put them all in the Oven again till 
they are very dry, and keep them in your Stove. 
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„ x Fyack 
70 e 2 72 ab nels. 


"A E F. dice Po ids of Flour finely dried. 
re gu f Lemon and Orarge-peel dried 
and beaten to a i powder, and an ounce oft Corian- 
d:-icnis brain aniſcarced, and three pounds of 
aurb'tretii.cd sugar beaten fine and fearced ; 
r 0 S. her with hiteen Eggs, halt of the 
whit aka gut, a quarter of a pint of Role-wa- 
17, as u Aa. g -flower- water. Beat the Eggs 
2nd Vater wel ther; then put in your Orange- 
j- * 2nd C4 ande N [ceds, and beat it again very 
well ub toren. one in each hand; then beat 
"our $4.3 1711 by little andlittle; then your Flour 
br a littlc a a time, ſo beat with both Spoons an 
hove lower; then ſtrcw Sugar cn Papers, and 
dcp than the b gncſSof a Walnut, and ſet them 
in th. Oven; the Oven muſt be hotter than when 
F'ycs arc wry; Do not touch them with your 
FI. E rs belore — V. arc buked. Let the Oven be 
read y for the: "__ they are done; be careful 
tlic Cv ( dos 101 CCLOUT ihem. 


To unter thy Dutch Biker. 


12 F ſive r u⁰νxds of Flour, and two ounces 

of Carrawa eccs halt a pour 4 of Sugar. 
and ſomething wire thar, a pint of ilk. Warm 
the Milk, and pur into it (hree quarter ane pound 
of Butter; then make a Hole in the middle ct 
your Fic ur, and put in a full pint of good Ale- 
ycaſt , then pour in the Butter and Al ik, aud 
make theſe into a Paſt „ and let it tand a quarter 


of an he ur by the Fire to riſe; then mould it, and 


roll it into Cats pretty thin; prick them all over 
pretty much, cr they will bliſter; ſo bake them a 
enarter of an hour. 
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Io make an ordinary Seed-cahe. 


T AKE ſix pounds of fine Flour, rub into it a 


thimble-iul of Carraway-ſceds finely beaten, 
and two Nutniegs gratcd, and Mace beaten; then 
heat a quart ot Cream, hot enough to melt a 
pe und of Butter in it, and when "tis no more than 
Flood warm, mix your Cream and Butter with a 
pint of good Ale-ycaft, and then wet your Flovr 
with it; mars it pretty thin; juſt before it goes 
into the Oven put in a pound rough Carraways, 
and {me Citron fticed thin. Three quarters of 
an hour in a quick Oven will bake it. 


— 7 P 
7% make oratuary WFips. 
C5 
ARE three pounds and an half cf fine Flour, 


and three quarters ot a pound ot Butter, rub 
it into the Flour till none ef it be ſcen; then take 
a pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Alc-ycaſt ; 
and with theſe make it into a light Paſte; and put 
in Carraway-ſceds, cr what Spice you pleaſe; 
then ſet it before the Fire to rite; then mix in it 
three quarters of a pound of Sugar ; then roll 'em 
our pretty thin, and then put on 'T1n-platcs and 
hold them before the fire to riſe. again, or before 
the Oven. Let your Oven be pretty quick, and 
they will ſoon be baked. 


A good Seed cat. 


AK E two pounds ef the fineſt Flonr well 
dried, two Pounds of freſh Butter rubbed 

well in; ten Eggs, I:ave out five whites ;, three 
ipoontuls of Cream, four ſpoorfuls of good X caſi; 
mix all well together and ſet it to the Fire, not 
ton near; when tis well riſen, put in a pound 


of 


133 The Compleat Houſcwife. 


| ] 5 
me ot Carraway-comfits. An hour and a quarter ' 
BE $1 will bake it. a 
1 I 
[1 ; | To make the Marlborough Cake. 
| f AKE cight Eggs, yolks and whates, beat and + 
|! 4+ ſtrain them, and put to them a pound of \ 
| Þ Sugar beaten and ſiſted; beat it three quarters of v 
„ am hour iogether ; then put in three quarters of a 1 
| F$ pound of Flour well dricd, and two ounces of 2 
{+ Carraway-ſceds; beat it ail well together, and 
| | bake it in a quick Oren in broad Jin-pans, | a 
j | Another fort of little Cakes. 
| - 
4 TAKE a pound of Flour, and a pound of Bat- e 
Nin ter. Rub the Butter into the Flour; two b 
it 1 38 ſpoonfuls of Yeaſt, and two Eggs. Make it up { 
| i i into a Paſte, flick white Paper, roll your Paſte n 
, out the thickneſs of a Crown, cut them out with k 
ir the top oi a Tin Caniſter ; fift fine Sugar over v 
11 them, and lay them on the flick d Paper. Bake 0 
| | them after {arts an hour. 
1 
0 | To make the White Cake. L 
't F AKE three quarts of the fineſt Flour, a pound 
1 R and half of Butter, a pint of thick Cream, 9 
| 11 half 4 pint of Alc-ycaſt, halt a quarter oi a pint p 
' | „ Kole-waicr and Sack together, a quarter of rc 
" }- am ounce oi Mace, nine Eggs, abating four 7 
i whiics, beat them well; five ounces of doublc- n 
reiincd Sugar; mx the Sugar and Spice, and a f| f{ 
very tt); Salt with your dry Flour, and keep out 
1 hall a put of the Flour to ſtrew over the Cake; 
LH when tis all mixed, melt the Butter in the Cream 
| when 'tis a little cool, ſtrain the Eggs into it, F 
Yeaſt, Cc. Make a Hole in the midſt of the 
4 Flour, and pour all the Wetting in, ſtirring it as 
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round with your Hand all one way, till well 
mixed. Strew on the Flour that was laved out, 
and ſet it before the fire to rife, covered over 
with a Cloth; let it ſtand fo a quarter of an 
hour. Yu muſt have in readineſs three pounds 
and half of Currants waſhed and picked, and 
well dried in a Cloth; mingle them in the Paſte 
without kneading; put it in a Tin-hoop ;, {{t it 
in a quick Oven, or it will not riſe; it muft ſtand 
an hour and halt in the Oven. 


To make another fort of Ginzer-bread. 


TAKE a pound and half of Lyndon Ircacle, 
1 two Eggs beaten, a pound of Butter mclt- 
ed. half a pound cf brown Sugar, one ounce of 
beaten” Ginger; and of Cloves, Mace, Coriander- 
ſceds and Carraway- ſceds, of each halt an ounce ; 
mix all theſe together with as much Flour as wilt 
knead it into a Iaitc; roll it out, and cut it into 
what Form you pleaſe. Bake it in a quick Oven 
on Tin-Plates ; a little time will bake 1t, 


To make Bikers. 


1e a quart of Flour, take a quarter of a pount! 
of Butter, and a quarter of a pound of Sa 
gar, one Egg, and what Carraway-l{ecds you 
pleaſe, wet the Milk as ſtift' as you can; then 
roll them out very thin; cut them with a finall 
Glaſs. Bake them on Tin-Plates, your Cen 
muſt be ſlack. Prick them very well juſt as you 
{et them in, and kcep then dry when bake. 


To make brown French Loc<cs. 


AKE a peck of coarſe Flour, and as much 

of the Raſpings of Bread, beaten and 1if.ed 

as will make it look brown; then wet it with a 
pint 
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pint ol good Yeaſt, and as much Milk and Water 
warn as will wet it pretty ſtiff; mis it well, and 
ſet it belore the fire to riſe; make it into fix 
Louavcs;z make it up as light as you can, and bal: 
it well in a quick Oven, 


To make the hard Bist ot. 
2 AKE half a peck of ſine Flour, one ounce of 


Carraway-{ecds, the whites of two Eggs, a 
quarter ot a pint ol Alc-ycaſt, and as much warm 
Water as will make it into a ſtiſt Paſte; then make 
3t in long rolls. Bake it an hour; the next day 
pare it round; then ſlice it in thin flices about 


half an inch thick; dry it in the Oven; then draw 


it and turn it, and dry the other fide; they wil 
keep the whole Year. 


To make Whetſtone Cakes. 


T AK E half a pound of fine Flour, and half a 
pound of Loai-ſugar ſearced, a ſpoonful of 
Carraway-ſceds dried, the yolk of one Egg, the 
whites of three, a little Roſe-water, with Amber- 
greaſe diſſolved in it; mix it together, and roll it 
out as thin as a Wafer; cut them with a Glass; 
lay them on flour'd Paper, and bake them in 


Now Oven. 


To rde a good Plunio-cake. 


AKE {our pounds of Flour, put to it half 
pound of Lozf-ſugar beaten and ſifted, ct 
Mace and Nutmegs halt an ounce beaten fine, 2 
little Salt. Bcat the yolks of thirty Eggs, the 
whites of fifteen, a pint and half of Ale-ycaft, 
three quarters cf a Pint cf Sack, with two grains 
ct Ambergreafe, and two of Mulk ſteeped in 11 
Ave or fix hours: then take a large pint of thick 
Cream, 
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Cream, ſet it on the fire, and put in two pounds 
of Butter to melt, but not boil; then put your 
Flour in a Bowl, make a Holc in the midſt, and 
2 ur in Four Yeaſt, Sack, Cream and Eggs. Mix 
it well with your Hands, make it up, not too ſtift, 
{ct it to the fire a quarter of an hour toriſe;, then 


put in {even pounds of Curiants picked and waſhed 


in waim Water, then dried in a coarſc Clo h. and 
rept warm till you put them into your Cake, 
which mix in as faſt as you can, and put candied 
Lemon, Orange and C1tron in it; put it in your 
Hoop, which muſt be ready buttered and fixed; 
ſet it in a quick Oven; bake it two hours or more, 
when 'tis ncar cold, ice it. 


Another Pluud- cafe. 


AK E four pounds of Flour, four pounds of 
Currants, and twelve Eggs, halt the whites 
taken out, near a pint of Yeaſt, a pound and halt 
of Butter, a good halt-pint of Cream; three quar- 
ters of a pound of Loaf-ſugar, beaten Mace, Nut- 
megs and Cinnamon, half an onnce beaten fing; 


mingle the Spiccs and Sugar with the Flour ; beat 


the Eggs well, and put to them a quarter of a pint 
of Roſe-watcr, that had a little Mutk and Amber- 
grcaſe diſſolved in it; put the Butter and Cream 
into a Jug, and put it in a pot of bothng Water 
to melt; when you have mixed the Cake, ſtrew a 
little Flour over it. Cover it with a very hot Nap- 
kin, and ſet it before the Fire to riſe; butter and 
flour your Hoop, and juſt as your Oven is ready, 
put your Currants into boiling Water to plump. 


Dry them in a hot Cloth, and mix them in your 


Cake. You may put in half a pound of -andicd 
Orange, and Lemon, and Citron 4 let nat your 
Oven be too hot, two hours will bake it, three if 
tis double the quantity, Mix it with a broad 
Pudding-ſtick, not with your Hands; when mou 
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Cake 1s juſt drawn, pour all over it a gill of Bran- 
y or Sack; then ice it. 


Another Plumb-cake, with Almonds. 


AKE four pounds of fine Flour dried well, 

hve pounds of Currants well picked andrub- 
bed, but not waſhed; five pounds of Butter waſh- 
ed and beaten in Orange-tlower-watcr and Sack; 
two pommes of Almonds beaten very fine, four 
pounds of Eggs weighed, half the whites taken 
but; three pounds of double-refined Sugar, three 
Nutincgs grated, a little Ginger, a quarter of an 
ounce oi Mace, as much (loves fincly beaten, a 
quarter of a pint of the beſt Brandy: Ihe Butter 
muſt be bcaten to Cream ; then put in your Flour, 
and all the reſt of your things, beating it till you 
put it in the Oven; four hours will bake it, ths 
Oven muſt be very quick; put in Orange, Lemon- 
peel caudicd, and Citrou, as you like. 


A rich Szed-cahe, call d The Nun's Cake. 


AKE four pounds of your fineſt Flour, and 
three pounds of double-rchned Sugar beaten 
and Jificd; mix them together, and dry them by 
the fire til you prepare your other Materials. 
Lake four pounds cf Butter, beat it in your 
Hands till 'tis very ſoft like Cream, then beat 
thirty-tive Eggs, Icave out ſixteen whites, and 
ſtrain out the Treddles of the rcit, and beat them 
and the Butter together, till all app cars ike Butter, 
put in four or five ſpoonfuls of Roſe or Orange 
tiowcr-water, and beat it again; then take your 
Flour and Sugar, with ſix ounces at Carraway-ſceds, 
and ſtrew it in by degrees, bcating it up all the 
time for two hours together; you muy put in as 
much Tincture of Ciunam or Anibcrgrea.c as 
I you 
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you pleaſe; butter your Hoop, and let it ſtand 
three hours in a moderate Oven, 


To ice a great Cake. 


TAKE two pounds of the fincſt double-refin'd 
Sugar, beat and fift it very fine, and like- 
wiſe beat and ſift a little Starch and mix with it; 
then beat 11x whites of Eggs to a Froth, and put 
to it ſome Gum-water, the Gum muſt be ſtecped 
in Orange-flower-water; then mix and beat all 
theſe together two hours, and put it on your 
Cake; when 'tis baked, ſet it in the ven a qua- 
ter of an hour. 


Another Seed-cake. 
2 a pound ct Flour, dry it by the fire, 


add to it a pound of fine Sugar beaten and 
ſifted; then take a pound and a quarter of Butter 
and work it in your Hand till 'tis like Cream; beat 
the yolks of ten Eggs, the whites (. ſix ; mix 
all theſe together with an ounce and half of Car- 
raway-ſeeds, and a quarter ot a pint of ns ö 
it muſt not ſtand to riſe. 


Lemon Cream, 


AKE five large Lemons, and ſquceze 
out ihe Juice, and the whites of fix Egos 
well beaten, ten ounces of double-retin'd 


ugar beaten very fine, and twenty ſpoonfuls of 
Sprlug- 
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Spring-water; mix all together and ſtrain it 
through a Jelly-bag, {ct it over a gentle fire, ſcum 
it very well, when 'tis as hot as you can bear 
your Finger in it, take it oft, and pour it into 
Glaſlcs; put ſhreds of Lemoiiepcel into tome of 
the Glaſlcs. | 


Another Lemon Cream. 


AKE the Juice of four large Lemons, and 
half a pint of Water, and a pound of dou- 
ble-refin'd Sugar beaten fine, and the whites of 
ſeven Eggs, and the yolk of one beaten very well; 
mix all together, and ſtrain it, and fct it on a 
gentle fire, ſtirring it all the while, and {cum it 
clean; put into it the Peel of one Lemon, when 
tis very hot, but not boil ; take out the Lemon 
peel, and pour it into China Diſhes. 


To make Oran ge Cream. 


AKEa pint of the Juice of Sevil Oranges, and 
put to it the yolks of 1ix Eggs, the whitcs 
of four; beat the Eggs very well, and ſtrain them 
and the juice together; add to it a pound of dau- 
ble-refin'd Sugar beaten and fifted : ſet all thcle 
together on a loft fire, and put the Pech of half an 
Orange into it, kecp it ſtirring all the while, and 
when 'tis almoſt re:idy to boil, take out the Orange 
pee! and pour out the Cream into Glaſles or China 
es. | 


To make Gooſeherry Cream. 


F- AKE two quarts of Gooſeberries, put to them 

as much Water as will cover them; let them 
boil all to maſh, then run them through 4 Sicve 
with a Spoon; to a quart of the Pulp, you muſt 
have ſix Eggs well beaten, and when the Pulp is hot, 
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put in an ounce of freſh Butter, ſwecten it to your 
Taſte, and put in your Eggs, and ſtir them over 
a gentle fire till they grow thick ; then ſet it by, 
and when *tis almoſt cold, put into it cv ſpoons 
fuls of Juice of Spinnage, and a {poontul c. (rat ge- 
flower-water or Sack, ſtir it well together, and 
put it in your Baſons, when 'tis cold, ſer ve it to 
the Table. 

Some love the Gooſeberries only maſhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of 
Spinnage. 


To make Barley Cream. 


T 4KE a ſinall quantity of Pearl-Barlcy, and boi! 


it in Milk and Water till *tis tender: then 
ſtrain the Liquor from it, and put your Barley in- 
to a quart of Cream, and let it boil a little; then 
take the whites of five Eggs, and the yolk of one 
beaten with a ſpoouful ef fine Flour, and two 
ſpoonfuls of orangc-flower-waterz then take the 
Cream off the ſire, and mix the Eggs in by de- 
grees, and ſet it over the fire again to thicken; 
ſwecten it to your Taſte; pour it into Laſbns, 
and when *tis cold, ſerve it up. 


To make Steeple Cream. 


＋ AK E five ounces of Hart's--horn, and two 
ounces of Ivory, and put them into a Stones 
bottle, and fill it up with fair Water to the Neck, 
and put in a ſmall quantity of Guu-wrihick, and 
Gum-dragant; then tie up the Bottle ver; cloſe, 
and ſet it into a Pot of Watcr with Hay at the 
bottom, let it boil fix hours; then take it out and 
let it ſtand an hour before you open it, leſt it y in 
our Face; then ſtrain it in, and it will be a {tr ng 
felly ; then take a poune ck blanched Alm: 5s 
. aud 
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and beat them very fine, and mix it with a pint of 
thick Cream, and let it ſtand a little; then ſtrain 
it out, and mix it with a pound of Jelly; ſet it o- 
ver the fire till "tis fHalding hot, ſwecten it to your 
Taſte with double-reſind Sugar; then take it off 
and put in a little Amber, aud pour it into ſi; all 
high Gallipots Like a Sugar-lcat at top, When tis 
cold turn them out, and lay whipt Cream about 
them in Hcaps. 


To make Blanch'd Cream. 
AKE a quart of the thickeſt ſweet Cream you 


flower-water ; then boil it; then beat the whites 
of twenty Eggs with a little cold Cream, take out 
the Treddles, and when the Cream 1s on the fire 
and boils, pour in your Eggs, ſt:rring it very well 
till it comes to a thick Curd; then take it up and 
paſs it through a hair Sieve; then beat it very 
well with a Spoon till *tis cold, and put it in 
Diſhes for ulc. 


To make Quince Cream. 


TAKE Quinces, ſcald them till they are ſoft 

pare them, and maſh the clcar part of them, 
and pulp it through a Sieve; take an equal weight 
of Quince, and double-refin'd Sugar beaten and 
fifted, and the whitcs of Eggs, and beat it till it 
is as White as Snow, then put it in Diſhes. 


To make Almond Creams. 


AKE a quart of Cream, boil it with Nutmeg, 
Mace, aud a bit of Lemon-peel, and ſweet 

en it to your Taſte z then blanch ſome Almonds, 
and beat them very tine; then take nine whites 
of Eggs well beaten, and ſtrain them to your 
Almonds, 
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Almonds, and rub them very well through a thin 
Strainer; ſo thicken your Cream : juſt give it one 
boil, and pour it into China Pithes, and when 
tis cold, ſerve it up. 


To ale N atafa Cream. 


AK E ſix large Lauzel-lcaves, and buil them 
in a quart ef chick eam; when tis boiled 
throw away the Leaves, and beat the yelks of five 
Eggs with a little cold Cream, and Sugar to your 
Taſte; then thicken your Cream with your Eggs, 
and ſet it over the fire again, but let it not boil; 
keep it ſtirring all the while, and pour it into Chi- 
na Diſhes ; when tis cold tis fit for uſe. 


To make Sack Cream:. 


12 the yolks of two Eggs, and three ſpoon- 

fuls of fine Sugar, and a quarter of a pint of 
Sack; mix them together, and ſtir them into a 
pint of Cream; then ſet them over the fire t11] *tis 
ſcalding hot, but let it not boil. You may toaſt 
ſome thin ſlices of white Bread and dip them in 
Sack or Orange-flower-water,and pour your Cream 
over them. 


To make Rice Cream. 


much Sugar, the folks ot two Eggs, two 
ſpoonfuls of Sack, or Roſe or Grange-HowW- ef- water; 
nix all theſe together, and pur them 15 a pint of 
Cream, ſtir it over the fire till 'tis thick, then 
pour it into China Diſhes. 
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To make Hart's-Hor u. Jelly. 


AKE a large Gall ipot and fill it full of Hart's- 
horn, and then fill it full with Spring-wa- 
ter, and tie a double Paper over the Gallipot, and 
{ct it in the Baker's Oven with houſhold-bread, in 
the Morning take it out, and run it through a ]el- 
ple and ſeaſon it with juice of Lemons, and 
ouble-retin'd Sugar, and the whites of eight Eggs 
well bcaten ; let it have a boil, and run it thro” 
the Jclly-bag again into your Jelly-glaſles; put 
a bit of Lemon-pecl in the Bag. 


To make Calf 's- 001 Jelly. 


TO four Calf s feet take a gallon of fair Water, 
cut them in pieces, and put them in a Pipkin 
cloſe covered, and boil them ſoftly till almoſt half 
be conſumed; then run it through a Sicve, and 
let it ſtand till *tis cold; then with a Knife take off 
the Fat, and top and bottom, and the fine part of 
the Jelly melt in a Preſerving- pan or Skillet, and 
put in a pint of Kheniſh-wine, the Juice of four 
or five Lemons, double-refin'd Sugar to your 
Taſte, the whites of eight Eggs beaten to a froth; 
ſtir and boil all theſe together near half an hour; 
then ſtrain it through a Sieve into a Jclly-bag; put 
into your Jelly-bag a ſprig of Roſemary, and a 
piece of Lemon-peel ; paſs it through the Bag till 
tis as clear as Water, You may cut ſome Lemon- 
peel like Threads, and put in half the Glaſſes, 


To make whipt Cream. 


1 a quart of thick Cream, and the whites 
of eight Eggs beaten with half a pint of 
Sack; mix it together, and ſweeten it to your Taſte 
with double-rctin'dSugar: Your may perfume it it 
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you pleaſe with ſome Muſk or Ambergreaſc ticd 
in a Rag, und ſteeped a little in the Cream; whip 
it up with a M hifk, and a bit of Lemon-peel tied 
in the middle of the Whiſk; take the Froth with 
a Spoon, and lay it in your Glaſſes or Baſons. 


To nale 0 /i pt oyllabubs, 


JT a&E a quart of Cream, not too thick, and a 

pint of Sack, and the Juice of two Lemons; 
ſweeten it to your Palate, and put it into a broad 
carthen Pan, and with a Whiſk whip it, and as the 
Froth riſes, take it oft with a ſpoon, and lay it in 
your Syllabub-glaſſes; but firſt you muſt ſweeten 
{ome Claret or Sack, or Whitc-wine, and ſtrain it, 
and put feven or eight ſpoonfuls of the Wine into 
your Glaſſes, and then gently lay in your Froth. 
Set em by. Do not make them long before you 
uſe them, 


To make a freſh Cheeſe. 


TAKE a quart of Cream, and ſet it over the fire 

till it is ready to boil, then beat nine Eggs, 
yolks and whites very well; when you are bcat- 
ing them, put to them as much Salt as will lie on 
a {mall Knifc's point; put them to the Cream, and 
ſome Nutmeg quartered, and tied up in a Rag; 
ſo let them boil till the Whey is clear; then take 
it off the fire, and put it in a Pan, and gather it 
as you do Checſe; then put it in a Cloth, and drain 
it between two; then put it in a ſtone Mortar, 
and grind it, and ſeaſon it with a little Sack and 
Orange-flowcr-water and Sugar, and then put it 
in a little earthen Colander, and let it ſtand two 
hours to drain out the Whey; then put it in the 
middle of a China Diſh, and pour thick Cream a- 
bout it : ſo ſerve it to the Table. 
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To make Almond Butter. 
5 AK E a pound of the beſt Fordan Almonds, 


blanched in cela Mater, and as ycu blanch 3 
them, throu them into fair Mater; then beat them 
in a . larble Mortar very fine, with tome Roſe or 
Orange-tiower-watcr, to kcep them from outing, 
then take a pyv1:d oi Butter out et the Churn before 
tis ſalted, but it muſt be very well wath'd; and mix 
it wich your Almon.s, withnear a pound cf double- 
rehn d Sugar beaten and ſifted; when 'tis very well 
nu d, ict it by io cucl ; when you are going to uſe 
it, j ut it imo a Colander, and pals it through with 
the ba k of a Spoon into the Diſh you ſerve it in, 
Hold your Haud high, and let it be heaped up. 


To make Ribbon Jelly. 


Ron out the great Poncs of four Calf 's-feet, 
and put the Fect into a Pot with ten quarts 
of Water, three ounces of Hart's-horn, three ounces 
of Iſing-glaſs. a Nutineg quartercd, four blades of 
Mace; then boil his till it comes to two quarts, 
and {train it through a fine flannel Bag; let it ſtand 
twenty-four hours; then ſcrape off all the Fat from 
the top very clean; then heat it, and put'tqit the 
whitcs ef ſix Eggs beaten to a froth, boil it a Httle? 
and ſtrain it again through a Flanncl Bag; then 
run the Jelly into little high Glaſſes; run way 
Colour as thick as your Finger; one Colour muſt * 
be thorough cold beſcre you put another on, and 
that you run on muſt not be blood warm for fear it 
mixes together; you muſt cclour red with Cochi- 
necl, green with Spinnage, yellow with Saffron, 
blue with Syrup cf Violets, white with thick 
Cream, and ſometuncs the Jelly by itſelf. 
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To make Cream of any preſervd Fruit. 


AK E half a pound of the Pulp of any pre- 
ſerved Fruit, put it in a large Pan, put to 
it the whites of two or three Eggs ; boat then to- 
gether exceeding well for au hour; then with a 
Spoon take it oft, and lay it heaped up high on the 


Liſh or Salver with other Creains, or put it in the 


middle baſon : Raſpberrics will not do this way. 


To make a Snow Poſſ.7. 
AKE a quart of new Milk, and I-11 it with 


a ſtick of Cinnamon and quartered Nuimeg ; 
when the Milk is boiled, take out the Spice, and 
beat the yolks cf ſixteen Eggs very well, and by 
degrees mix them in the Milk till tis hick; then 
beat the whites of the fixtcen Eggs with u little 
Sack and Sugar into a Snow; theu take the Baſon 
you deſign to ſerve it up in, and put in it a pint 
of Sack; ſweeten it to your Taſte; let it over the 
fire, and let one take the Milk, and another the 
whites of Eggs, and ſo pour then together into 
the Sack in the Baſon: keep it ſtirring all the 
while tis over the fire; when tis thorough warm, 
take it off, cover it up, and let it ſtand a little 


a before you uſe it. 


To make a Jelly Poſſet. 


"JAKE twenty Eggs, leave out half the whites, 
and beat them very well; put them into the 


Baſn you ſerve it in with, with ncar a pint of 


Sack, and a little ſtrong Ale; ſweeten it to your 
Taſte, and ſet it over a Charcoal fire, keep it ſtir- 
ring all the while; then have in reacinets à quart 


of Nilk or Cream bailed with a I. Nutmeg and 


mnanion, and when your Sack and Eggs is hat 
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cnough to ſcald your Lips, put the Milk to it 
boiling hot; then take it oft the fire, and cover 
it up half an hour; ſtrew Sugar on the Brim of 
ihe Diſh, and terve 1t to the 'Lable. 


Te make F! lmmmery Card. 


AK L a pint ol finc Oat-meal, and put to it 

two quarts of fair Water; let it ſtand all 
night, in the morning ſtir it, and ſtrain it into a 
Skillet, with three or four blades of Mace, and a 
Nutincg quartered ; let it on the fire, and keep it 
ſtirring, and let it boil a quarter of an hour; if it 
1c is too thick, put in more Water, and let it boil 
longer; then add a pint of Rheuwth or Whitc-wine, 
three ſpoonfuls of Orange-flower-water, the juice 
of two Lemons and one Orange, a bit of Butter, and 
as much fine Sugar as will {wecten it; let all theſe 
have a walm, and thicken it with the yolks of two 
er three Eggs. Drink it hot for a Breakfaſt. 


To make Tea Caudle. 


AK E aquart of ſtrong green Tea, and pour 

it out into a Skillet, and ſet it over the 
fire; then beat the yilks of four Eggs, and nux 
with them a pint of White-wine, a grated Nutmeg, 
Sugar to your Taſte, and put all together; ſtir it 
over the tire till 'tis very hot, then drink it in 
China Diſhes as Caudle. 


A fine Candle. 


AKE a pint of Milk, turn it with Sack; then 
ſtrain it, and when'tis cold, put it in a Skil- 

ict with Mace, Nutmeg, and ſome white Bread 
ſliced; let all theſe boil, and then beat the yolks 
of fur or fiveEggs, the whitcs of two, and thick- 
en Your Cau le, ſtirring it all one way for fear it 
curiles lat it warm together, then take it off and 
ſu geten it to your Taſte, Jo 
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To make Harts-horn or Calf"s-foot Jelly 


without Lemons. 


Jak E a pair of Calf s-fect, boil them with ſix 

quaris of fair Water to math ; it will make 
three quarts of Jelly; then ſtrain it oft; and let it 
ſtand till tis cold, take oft the top, and ſave the 
middle, and mlt it again and ſcum it; then take 
ſix whites of Eggs beaten ton froth, halſa pint of 
Rheniſh-wine, and one Lemon juiced, aid halt a 
pound of find powdercu Sugar, ſtir all te g.ilker, 
and let it b-1l, then take it on, and put t) it as 
much Spirit cf Vitricl as will ſharpen it to your 
Palate, about one penuy-wenth will co, lat it not 
boil alter the V itriol is in; let your Jelly-bag be 
made of thick flannel, then run it through till 
*tis very clear; you may put the whites of the 
Eggs that iwim at the top iuto the Bag tirſt, aud 
that will thicken the Bag. | 


To make Oatmcal Caudle. 
T K E two quarts of Ale, and one of ſtale Beer, 


and two quarts of Water; mix them all to- 
gether, and add to it two handſuls of Pot-Catmcal, 
twelve Cloves, five or {ix blades of Mace, and a 
Nutmeg quarteredor brutied ; ſet it over the Fire, 
and let it boil half an hour, ſtirring it all the 
while; then ſtrain it out through a Sicve, and 
put in near a pound of fine Sugar, and a bit of 
Lemon-peel; pour it into a Pan and cover it cloſe 
that it may not ſcum ; warm it as you uſe it. 


Jo make Salop. 


TAKE a quart of Water, and let it boil a quarter 
of an hour; then put in a quarter ef an ounce 

of Salop fincly powdered, and let it boil by an 
Our 
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hour longer, ſtirring it all the while; then ſeaſon it 
with White-wine and Juice of Lemons, and tweet» 
en it to your Taſte; drink it in China Cups as 
Chocolate; tis a great Sweetner of the Blood. 
Boll Sago till tis tender and jellies, a ſpoonful 
and halt to a quart of Water; then ſeaſon it as 
you do your Salop, and drink it in Chocolate- 
Dithes, or if you plcaſc, leave out tne Wine and 
Lemon, and put 11 a pint of thick Cream and a 
ſtick of Cinnamon, and thicken it up with two or 
three Eggs. r 


Zo make Lemon Syllibiubs. 


AK F a quart of Cream, half a pound of Su- 
gar, a pant of White-wane, the Juice of two 
or three Lenions, the Peel of one grated; mix all 


theſe, and put them in an earthen Pot, and Milk 


it up as faſt as you can till it is thick; then pour 
it into your Glaſies, and let them ſtand five or fis 
hours: You may make them over night. 


To make white Leach. 


TAKE half a pound cf Almonds, blanch and 
beat them withRoſe-water,and a little Milk, 
the: ſtrain it out, and put to it a piece of Iſin- 
glaſs, and let it boil on a Chafing- diſh of Coals half 
an hour; then ſtrain it into a Baſon and {weetcn 
it, and put a grain of Muſk in it, and let it boil 
a little longer, and put to it two or three Drops 
of Oil of Mace or Cinnamon, and keep it till tis 
cold; cat it with M ine or Cream. 


To make IVhite-1ins Cream. 


TAKE a quartof Cream, ſet it on theFire, and 
ſtir it till *tis blood warm; then bail a pint 
ot Mhite-wine with Sugar till it is Syrup: Sv 
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mingle the Wine and Cream together put it ina 
China Baſon, and when' tis cold ſerve it up. 


To make Straw-berryor Raſp-berry Fool. 


AKE a pint of Raſp-berrics, ſqueeze and 

ſtrain the Juice with Orange-flower-water; 

Put to the Juice hive ounces of fine Sugar; tnen 

ſet a pint of Cream over the Fire, and Io i: boil 

up; then put in the Juice, give it one {tir round, 

alid then put it in your Baton; ſtir it a little in 
the Baſon, and when tis cold uiè it. 


To mahe Sack Cream. 


T AK E aquart of thick Cream, and ſet it over 
the Fire, and when it boils take it ff; put a 
:eceut Lemon-pcel in it, and feccten it very well; 
then take the China Baſon you ſerve it in, and put 
into the Baſon the juice ot halt a Lemon, and nine 
ſpoonfuls of Sack: then ſtir in the Cream into the 
Baſon by a ſpoonful at a time, till all the Cream 
is in, when 'tis little more than blood warm ſet it 
by till next day; ſerve it with Waters round it. 


To make Ratafa B isbet. 


AKE four o:nccs of bitter Almonds, blanch 

and beat them as fine as you can; in beating 
them, put in the whites of four Eggs, one at a 
tune; then mix it up with ſifted Sugar to a light 
Paſte; roll them, and lay them on Wafer Paper, 
and on Tin-plates; make the Paſte fo light that 
you may take it up with a Spoon. Bake them 
in a quick OVven. 


To make Piſlachia Cream. 
P your Piſtachias, and beat them very 


tine, and boil them in Cream, if tis not 


green 
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green enough, add a little Juice of Spinage; 
thicken it with Eggs, and ſweeten to your I » th | 
pour it in Baſons, and ſet it by till tis cold. 


To make Harts-horn Flummery. 


ARE threeounces of Harts-horn, and put 
it to boil with two quarts of Spring-water; 
let it ſimmer over the Fire ſix or ſeven hours till 
half the Water 1s conſumed, or elſe put it in a 
Jug, and fct it in the Oven with Houſhold- 
bread; then {train it through a Sieve, and beat 
half a pound of Almonds very fine, with ſome 
Orange-tiowcr-watcr in the beating; and when 
they are Feat, mix a little of your Jelly with it, 
and tome 1inc Sugar ; ſtrain it out, and mix it 
vith your other ſelly; ſtir it together till tis 
little more than blood warm; then pour it into 
hulf-pint Baſons, fill them but half full; when 
you uſe them, turn them out of the Diſh as you 
do Flummery; if it does not come out clcan, 
hold the Basen a minute or two in warm Water, 
eat it with Mine and Sugar. 

Put fix ounces of Harts-horn in a glazed Jug, 
with a long Neck, and put to it three pints of ſoft 
Water; cover the top of the Jug cloſe, and put 
a Weight on it to keep it ſteady ; ſet it in a Pot 
or Kettle of Water twenty-:our hours; let it not 
boil, but be ſcald ing hot; then ſtrain it out and 
make your Jelly. 


A Sack Poſſet without Eggs. 


AKE a quart of Cream or new Milk, and 
grate three Naples-bitkets in it, and let them 
boil in the Cream; grate ſome Nutmeg in it, and 
ſweeter it to your Taſte; let it ſtandalitile to cool, 
and chen put halt a pint of Sack a little warm 
in your Baſon, and pour your Cream to it, hold- 


ing it uo high in the pouring; let it ſtand a m_ 


and ſerve it. 
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A Sack Poſſet without Cream or Eggs. 


AK E half a pound of Jordan Almonds, lay 
them all night 11 Water, blanch and beat 
them in a Stone Mortar vcry fine, with a pint of 
Orange-flower- water, or fair Water, a quarter and 
half of Sugar, a two-penny Loaf of Bread gra- 
ted. So let it boil till *tis thick, continually ſtir- 
ring it, then warm halt a pint of Sack, and put 
to it, ſtir it well together, and put a little Nutmeg 
and Cinnamon an it. 


To make a Poſſet with Ale, King Wil- 
liam's Poſſer. 


AKE aquart of Cream, and mix with it a pint 

of Ale, then bear the yolks of ten Eggs, and 

the whites of four; when they are well beaten, 

put them to your Cream and Ale, ſweeten it to 

your Taſte, and ſlice ſome Nutmeg in it; ſet it 

over the Fire, and keep it ſtirring all the while, 

and when *tis thick, and before it boils, take it 

off, and pour it into the Baſon you ſerve it in to 
the Table. 


To make the Pope's Poſſet. 


LANCH and beat three quarters of a pound 

of Almonds ſo fine, that they will ſpread be- 
tween your Fingers like Butter, put in Water as 
you beat them to keep them from oiling; then 
take a pint of Sack or Sherry, and ſweeten it ve- 
ry well with double-retin'd Sugar, make it boiling 
hot, and at the ſame time put half a pint of Wa- 
ter to your Almonds, and make them boil ; then 
take both off the fire, and mix them very well 


together witha Spoon, ſerve it in a China Liſh. 


1 
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| N | Ms! To make very fine Syllibubs. 


| AKE a quart and half a pint of Cream, 2 
5 pint of Rheniſh, half a pint of Sack, three 
| | Lemons, near a pound ef double-refin'd Sugar; 

| 

| 

| 


beat and ſift the Sugar, and put it to your Cream, 

grate oft the yellow Rind of your three Lemons, 

and put that in; ſqueeze the ſuice of the three 

Lemons into your V'ine, and put that to your 

Cream; then beat all together with a Whiſk, juſt 

halt an hour; then take it up all together with a 
Spoon, and fill your Glaſſes: It will keep good 
149 nine or ten Days, and 1s beſt three or four Days 
1. | old. Theſe arc called The everlaſting Syllibubs, 

| | 


BY To make an Oatmeal Sack Poſſet. 


AKE a pint of Milk, and mix in it tuo 
ſpoonfuls of Flour of Oatmeal, and one of 
Sugar, put in a blade of Mace, and let it boil till 
the Rawneſs of the Oatmeal is gone oft: In the 
mean time have in readineſs three ſpoonfuls of 
Sack, and three of Ale, and two of Sugar, ſet 
them over the fire till ſcalding hot; then put them 
(to your Milk, give one ſtir, and let it ftand on 
the fire a minute or two, and pour it in your Ba- 
ton ; cover your Baſon with a Pyc-plate, and let 
it ſtand a little to ſettle, | 
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FCC 


Preſerves, Conſerves, and Syrrups. 


„ _—_— 


To preſe; de Oranges whole. 


AK E the beſt Bernudas Oranges, and pare 
then with a Penknite very thin, and lay 
your Oranges in Wa. -r three or four days, 

ſhitting them every day; then put them in a Ket- 

tle with fair Water, and put a Board on them to 
keep them down 1n the Water, and have a Skillet 
on the fire with Water, that may be in rc4.:ncls 
to ſupply the Kettle with builing Water; as it 
waſtes it muſt be filled up three or four times whale 
the Oranges are doing, for they will take up ſeven 
or eight hours in boiling , for they muſe be fo ten- 
der that aWheat-ſtraw may betaruſt through them; 
then take them up and ſtoop the Seeds out of them 
making a little hole on the top; then weigh them, 
and to every pound of Orange take a pound and 
three quarter of double-xeſin'd Sugar, finely bea- 


ten and ſifted; fill up your Oranges with Sugar, 


and ſtrew ſome on them, and let then lie a little 

while; then make your jelly for them thus. 
Take two dozen of Pippins, and {lice them in- 
to Water, and when they arc bled tender, ſtrain 
the Liquorfrem the Pulp, and to every pound of 
Orange, you muſt have n] ipt and half of this Li- 
quor, and put to it three quartcis ef the Sugar 
you left in filling the (nanges; ſet it on the fre, 
and let it boil and ſcum it well, and put it in a 
clean carthen Pan till'tis cold; then put it in your 
Skillet, and put in your Oranges, and with a ſmall 
Bodkin j b the Oranges as they are boiling to let 
3 the 
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the Syrup into them ; ſtrew on the reſt of your 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Glaſ- 
ſes, but one ina Glaſs, juſt fit for them, and boil 
the Syrup till tis almoſt a jelly; then fill up your 
Oranges and Glaſſes; and when they are cold pa- 
per them up, and put them in your Stove, 


To preſerve whole Quinces white. 


AK E the largeſt Quinces of the greeneſt 
colour, and ſcald them till they are pretty 
ſoft ; then pare them and core them with a Scoop; 
then weigh your Quinces againſt ſo much double- 
refin d Sugar, and make a Syrup of one half, and 
put in your Quinces, and boil them as faſt as you 
can; then you muſt have in readineſs Pippin Li- 
quor; let it be very ſtrong of the Pippins, and 
when tis ſtraincd out, put in the other half of 
your Sugar, and make it a jelly, and when your 
Quinces are cicar, put them into the Jelly, and 
let them ſimmer a little; they will be very white; 
ſo glaſs them up, and when they are cold, paper 
them and keep them in a Stove. 


To preſerve Gooſeberries. 


AKE of the beſt Dutch Gooſeberrics. before 
they arc too ripe, ſtone them, and put them 

ina Skillet with fo much fair Water as will cover 
them; ſet them on a Fire to ſcald, and when they 
are tender, take them out of the Liquor and peel 
off the outer Skin, as you do Collins, and throw 
them into ſume double-rctin'd Sugar, powdered 
and fitted; put a han ful more of Goofebernes 
into that Water, av lot incn boil a little; then 
run the Liquor through a S.ove, takethe weight 
of your pccled Guoitberrics in double-refin'd Su- 
gar; break the Sugar in lumps, and wet thelumps 
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in ihe Liquor that the Goo: berries + were f aided 


, and put your Sugar in a Preſerving," am corer 
a clear fire, and let it heil vp ard fc unt it why 
_ put in your 6061“ . e ind let them boil 

111 they loo k clear; then place then. in wor: 0 ſaſſes, 
ind bot! the Liquor 4 littl longcr, and pour it on 
your G00 ſeberriés in the Glaiics; when they are 
cold paper th nm. 


To preſerve N, aſp; Verries in Jelly. 


— 


T4 K E of the largeſt and beſt Raſj borries, and 
to a pound 1; ke a pound and quarter ot: Su— 
gar made into a Syrup, and boiled candy high; 
then put in the Raſpberries, and {ot them OV CT 4 
gentle fire, and as they boil ture them; and 
when the Sugar boils over them, tahe them tf the 
fire, and ſcum them and ſct them b. va little; then 
ſet them on again, and have half a Pint of Juic cot 
Currants by you, and at ſcveral tin 1s put in alit- 
tle as it boils : : ſhake them Cften a s they grow near- 
er to be enough, which un, ay by ſctting 
{one in a SpOl N to try if it will ſellyv, er when 
they jelly they are cno gh ; then {av th. m in your 
Glaſles, and cep the jelly to cover them; but 
befhre you put it to them pick aut t all 1he Secds 


? 
and let the Jelly cover them well. 
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next day put than in a Picſervingepan, "and et 
them ON <a gentle 15 re, and ler the: mum. I1ICT A little 
while ; then let them boil ti! f they are tender and 
car. taking them off ſometimes io turn and {cum; 
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keep them under the Liquor as they are doing, and 
with a ſmall clean Bodkin, or great Needle, job 
them ſometunes that the Syrup may penetrate in- 
to them; when they are enough take them up, 
and put them in Glaſſes. Boil and ſcum the Sy— 
rup, and when it is cold put it on your Apricocks, 


To preſerve white Pear Plums. 


AK E Pcar Plums when they are yellow, be- 
fore they are too ripe; pes them a ſlit in 

the Scam, and prick them behind; make your 
Watcr almoſt ſcalding hot, and put a little Sugar 
to it to ſwecten it, and put in your Plums and co- 
ver them cloſe ; ſet then on the fire to coddle, and 
take them oft ſometimes a little, and ſet them on 
again: take care they do not break; have in rea- 
dineſs as much doublc-refin'd Sugar boiled to a 
height as will cover them, and when they are cod- 
dled pretty tender, take them out ef that Liquor 
and put them into your Preſerving- pan to your 
Syrup, which muſt be but Blocd warm when your 
Plums go in. Let them bcil till they are clear, 
ſcum themand take them oft, and let them ſtand 
two hours; then ſet them on again and boil them, 
and when they are thoroughly preſerved take them 
up and lay them in Glaſſes; boil your Syrup till 
tis thick, and when tis cold, put in your Plums; 
and a month after, if your Syrup grows thin, you 
muſt boil it again, or niake a fine Jelly of Pip- 
pins, and put on them. Ihis way you may do 


the Pimordian Plum, or any white Plum, and 


when they are cold paper them up. 


To preſerve DamPons whole. 


AKE ſome Damfons, and cut them in picces, 

and put them in a Skillet over the Fire with 

as much Water as will cover them - uhenthey are 
boiled, 
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boiled, and the Liquor pretty ſtrong ftrain it out, 
add for every pound of your whole Fe. us Wi- 
ped clean, a pound of ſinglegefin' Sug⸗ put 
the third part (F the Sugar | in the Ligu— r, an: | {ct 
it over the Fre, and when it Iimmc:s, pur i 1 Yur 
Damſons. Let them have one 8.2. | Boil, and 
take them oft for half an nou cov crcd up cloſe; 
then {ct them on again, and let 
ihe fire, oſten turning hom: then teke them out 
and put them i:1toa Baſſoon, POW Qu he Sugar 
that was left on them, and pour the hot Liquor 
over them, and cover them up. aid jo them ſtand 
11] the next day; then boll Mm up agg int til they 
arc enough; t lake them up, and put then in Pots; 
boil the Liquor till i 5 jellies, and bur it on chain 
when 'tis almoſt cold, fo paper them up. 


To parch Almonds. 


ARE a poundof Sugar, make it into a Syrup 

and boil it candy high; then put in three 
quarters of a pound ef Fordan Al:nonds blanchc ; 
keep them ſtirring all the while till they are dry 


and criſp; then put thein in a Box and keep them 
ary. 


the 111 Fruner OVer 


and 1 


To d, * Apricecl, 


AKE to a pound of A 'ks a Pound of 

double-retin'd Sugar; then ſtone them and 
pare them, and put them into co old Watcr, and 
when they are all ready, put them into a Skillet 
of hot Water and {call them till thœy are tender; 
then drain them very well from the Vater, and 
put them into a dilwer Baſon, and have in readi- 
neſs your Sugar boiled to Sugar ar again, and pour 
that Sugar over your Apricocks, an 20 cover them 
with a Silver Pl. ate, and let them ftand all 1 light; 
the next day ſet them over a aue 5 5 and let 
them be ſcalding hit, turning them often; you 
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muſt do them twice a day, till you ſee them begin 
to candy, then take them ont and fot them in 
your Stove or Glaſſes to dry, heating your Stove 
evay day till they arc dry 


To preferve green Plums. 


AK 7 green Plums grown to their full big- 

ncls, hut before they begin to ripen; let 
them be whey gathered with their Stalks and 
Leaves; put them into cold Spring-water over a 
fire, and let them boil very gentiy; ; hen they 
will peel take off the Skins; the put the! lunis 
into other cold Water, and let thein ſtand over a 
very gentle j'rc till hen are ſoft; put twopcund 
of deouble-rctin'd Sugar to every pound  P "pay 
and make the Sugar with ſomc Water i into a thick 
Syrup before the Plums are put in: the Sioncs cf 
the Plums arc not to be grown io hard, but that 
you may thruſt a pin through them; After the 
{func munncr do green Apricocks 8. 


To make Sugar © [atcs. 


AK E a pound of double-refin'd Sugar bcaten 

and ſcarced, and blanch and beat ſome Al. 
monds and mix with it, and beat them together 
in a Mortar, with Gum-dragant diflolved in Roſe 
water, till "tis a Paſte ; rollit ont and {trew £ zugur 
on the Papers or Plate, and bakeit after Manc het; 
gild it if you plcaſe, and ferve Sweetmeats on it. 


To clear Sugar. 


ARK FE two or three whites of Eggs, and put 
them into a Baſon of Water, and w ith av cry 
clean hand lather that as you do Soap; take no- 
thing but the Froth, and when your Syrup boils, 


with a Ladle cover it withit ; do this till your dy 
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-P1Is clear, making ſtill more Froth, and covering 
the Syrup with it; it will make the wirit Sugar 
45 CITATr as any, and Lt to prelerve any Fruit. 


To preſerve TEEN Plum Z 


HE Tlums that will be greencſt arc the white 
Plums that areripe in Wheat Huveſt; ga- 
ther then about the Middle of Jul whillt they 
are green; when gathered, lay then in Mater 
twelve hours, then ſcald them in two {croral Va- 
ters, let not ihe firſt be too hot, but the {err d uſt 
boil betore you put the Plums in, and when they 
begin to ſhrivel, pecl off the Skin as yon do Cod- 
lius ; keep them whole, and let a third Water be 
made hot, and when it boils, put in your Plums, 
and give them twoor three wahns; then take them 
off the tire and cover them cloſe for bal a quarter 
of an hour, till you percerve them to lock greeniſh 
and tender; then take them ont and weigh them 
with dyublc-reftin'd Sugar, equal Wezghi , wet a 
quarter of a pound of your Sugar in four ſpconfuls 
of Vater; ſet it on the fire, and when it begins 
to boil, take it off, and put in your Plums one by 
one, and jtrew the reſt cf your Sugar up 1 them, 
only ſaving a little to put in with your Perfume, 
MLutk or Ambergreatc, which muſt be put in a lit- 
t!e before they are done: Let them boil ſotily on 
a moderate fire halt an hour or more till thcy are 
ercen and the Syrup thickiſh ; put your Pluins 
in a Pot or Glaſſes, let the Syrup have two or 
tarce walms more and put it to them, when they 
arc cold paper them up. 


preſerve black Pear Plus, or any 
Flac Plum. 
Nee 


1 pound of Plums, give them au little 
lit in the Scam; then take ſome of your 
M 3 worlt 
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Wort Lum: £, and 1 at them in a Gallipot Cloſe ca- 
vercd, and let than in «Put of boiling Water, and 
as hey yield Lig OT {{1]l pour it out. To a pint 
of this Liguor, take a pound and quarter of Su— 
gar; pit then to! i iy er. ieee them abuilaind 
a cum, utter whichtakeit off to ccola little; then 
take) ur po und ot unis, and as you Þ ut them 
in, £:ve every one of thi a prick or two with a 
Necle, fo {et them again on a ſoſi fire a pretty 
while ; then take them off, and let them ſtand till 
the next day, that they may drink up the Syrup 
without bre: aking the Skin; the ncxt day warm 
them again once Or twice till you ſce the Syrup 
grow thick and the Plums look of the right black, 
{till ſcumming them, and when they will cndurea 
boil, give them two or three walms, and ſcum them 
weil, and put them in your Glaſles. Be ſure you 
keep ſonic of the Sy rup in a Glaſs, that when your 
Plums arc ſettled and cold you may cover them 
with it. The next day paper them up, and keep 
them for uſe. 
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To moke white Jelly of Quinces. 


ARE your Quinces, and i Cut them in halves; 

then core them and parboil your Quinces; 
when they arc fir, take thoeni up, and cruth them 
through a Strainer, but not 160 hard, on ly the 
car Juice. Lake 4 e weight of the Juice in fine 
Sugar; boil the gar dee eight, and put in 
your ir ec, mu let it ſcalt a wh ile, but nat bo il. 
and if any Froh al if hee it off, and when you 
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To make clear Cakes of the Jelly of any 


Fruit. 


1 half a pound of Jelly take ſix ounces of 
Sugar ; wet your Sugar with a little Water, 
and boil it candy height; then put in your jelly; 
let it boil very faſt till it jelly; then put it into 
Glaſles, and when tis dried enough on one fide, 
turn it into Glaſs Plates. Set them in a Stove to 
dry leiſurely ; let your Stove be hot againſt your 
Cakes be turned. 


To make clear Cakes of any Fruit. 


TAKE your Gooſcberries, or other Fruit, and 

put them in an carthen Pot ſtopt very cloſe, 
and put them in a Kettle of Water, and let them 
boil till they break; then take them out, and run 
them through a Cloth; take the weight of the Li- 
quor in Sugar; boil the Sugar candy-height; then 
put in your Juice, and let it ſtand over a few Em- 
bers to dry till *tis thick like Jelly; if you fear 
it will change colour, put in threcor four drops ot 
Juice of Lemon; pour it out into clear Cake 
Glaſtes, and dry them with a little Fire. 


To make brown Sugar. 


AK E Gum-arabick, and diſſolve it in Water 
till'tis pretty chick; then take as much dou- 
ble-rcfin'd Sugar finely ſifted and perfumed as will 
make the Gum into a {tiff Paſte ; roll it out like 
Jumballs, and ſet it in an Oven exactly heated that 
it may raiſe them and not boil ; for if it boils tis 
ſpoiled; you may colour ſome of them. 
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To make Paſiils. 


AK E donblc-ret.n'd Sugar beaten and ſifted 

as fine as Flour z perfume it with Muſk and 
Amber: Sp hen have ready ſteeped ſome Gum- 
arabic in Cranze-nower-water, and with that 
make the Sugar into 4 Kut i-:ſte; drop into ſome 
of 11 threes r ur drops of Oil of Mint, or Oi of 
Cloves, 01 2 f mnamen, or what (n you like, 
and ict ſome Ey, have the crtumc; then roll them 


up in Vous Han! Les Potlets, and ſqueeze 
! 


44 


thein flat with a Scal. ry then in the Sun. 
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. E F 2 pound of Fore Almonds; do not 

blanch them, or but one half « f them beat 
the white cf an Egg very well, and pour it on your 
Almonds. ne wet then all over; then take half 
a pound of deuble-retin'd Sugar, and boilit to Su- 
gar again; and put your Almonds in, and ſtir them 
tu as much Sugar hangs on them as will; then ſet 
them on Plates, and Put them into the Oven to 
dry after Brc ad is dr awn, and let them ſtay in all 
night. They will keep the Year round if you 


keep them dry, and are a pretty Sweetmeat. 


To make lia Cakes. 


OIL a pound of doubla-e ind Sugar up to 2 

thin Candy; then have in readineſs half a 
pound of Almonds blanched, and finely beaten 
with ſome Roſe or Orange-Hower-water, the Juice 
ef one Lemon, the Pecls of two grated into the 
1411, , Pitt all the together, ihr them over a gen- 


"The fre ill al! ihe Sugar is well melted, but be 


*1re It docs not LN] at © * the Lemon 18 in; then 
2viitiots your clear Cake Glaſſes; . Perfume them, 
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and when they are a little dry, cut them into 
what ſhape ou plcalc. 


To un Orange Cakes. 


MARE your Oranges very thin, and take off the 

white Kinds in quarters; boil them white 
Kinds very tender, and when they are enough, take 
them up, and ſcrape the Black oft, aud ſquecze them 


between two Trenchers ; beat tnem in a ſtone 


Mortar to a fine Pulp with a little Sugar, pick 


the vicar out of the Oranges from the Skins and 


Seas, and mix the Pulp and Acat togeth r, and 
take the weight and halt of Sugar; boil the Sugar 
to 2 candy-heght, and put in the Granges, thr 
them well together, and when 'tis cold, drop em 
on « Vye-plate, and fot them in a Stove. You may 
rerfume them. To the Kinds of fix Oranges put 
the Meat of nine Lenr ns. Cakcs are made the 
ſume way, only as many Kinds as Meat, and 
twice the weight of Sugar, 


To make March- pane 1:nboilted. 


TAE E a pound of Almonds, blanch them and 

beat them in Roſe-watcr; when they are 
tincly bcaten, put to them half a pound cf Sugar, 
beat and ſearced, and work it to a Paſte; ſpread 
eme on Waters, and dry it in the Oven; when 
ts cold, have ready the white of an Egg beaten 
with Roſe-water and double-refin'd Sugar. Let 
It be as thick as Butter, then draw your March- 
pane through it, and put it in the Oven: It will 
ce in a little tinte, then keep them for uſe. 

It you have a mind to have your March-pane 
large, cut it When *tis rolled out by a Pewter 
plate, and edge it about the top like a Tarr, and 
bottom with Wafer paper, and ſet it in the Oven. 
and Ice it as afcæcſaid; when the Icing riſes, take 

1 
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it out and ſtrew coloured Comfits on it, or ſerve 
Sweet-ineats on it. 


To preſerve Cherries. 


ICK and ſtone your Cherrics, and weigh them 

and take their weight in ſingle-rcfin'd Sugar 
beaten fine, mix three parts of the Sugar with 
Juice of Currants, and put it in your Preſerving- 
pan, and give ita bot] and a ſcum, and then put 
in your Cherrics; let them boil very faſt, now 
and then ſtrewing in tome of the Sugar that was 
left till all is in, ſcum it well, and when they are 
enough, which you may know by trying tome 
in a Spoon, and when 1t jellies take it off, and 
fill your Glaſſes, and when they are cold, paper 
them up. 


To preſerve Currants in Jelly. 


AKE your Currants and ſtrip them, and put 
them in an carthen Pot; tie them cloſe 
down, and {ot them in a ketile ef boiling Water, 
and let them ſtaud three hours, keeping the Wa- 
ter boiling; then take a clean flaxen Cloth, and 


ſtrain out the Juice, and when it has ſettled, take 


a pound ef donble-refin'd Sugar, beaten and lifted, 
and put to a pint cf the clear Juice: Have in 
reatinuls forme whole Currants ſtoned, and when 
the jvice bolts, put in your Currants, and boil 
ithontilyourSyrup jellies, which you may know 
by taking vp fomern aſpoon ; then put it in your 
Glailes. ihis way make Jelly of Currants, on- 
Iv leaving out the whole Currants; when it is 
col, paper them up. 


To preſerve arberries. 


AK E che largeſt Barberries you can get, and 


ſtonc them, aud to every pound of Barber- 
Ties 
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ties take three pounds of Sugar, and boil it till 
tis candy high; then put in the Barberries, and 
let them boil till the Sugar boils over them all 
then take them oft, ſcum them, and fet then n 
again, and give them another boil, u id put 11.6 2 
in an carthen Pan, cover them with Paper, u. id 
ſet them by till the next Jay ; then put them in 
Pots, and pour the Syrup over them, c ver tem 
with Paper, and kecp them in a Steve. If the 
Syrup grows thin, you may make a little ]cly 
of Pippins, and put them 11 when tis ready, 
and give them one walm, and pour thun again 
into Glaflcs. 


To preſerve whole Pippins. 
12 E Reni Pippin, or Apple Johns, pare 


them, and ſlice them into fair Water; {et 
them on a clear fire, and when they are boiled to 
maſh, let the Liquor run thorough a Hair Sicve. 
Boll as many Apples thus, till you have the quan- 
tity of Liquor you would have. To a pint of 
this Liquor you muſt have a pound of dout-le-rc- 
fin'd Sugar in great Lumps; wet the Lunips of 
Sugar with the Pippin Liquor, and ſet it over a 
gentle fire, and let it boil, and ſcum it well, and 
while you are making the Jelly, you muſt have 
your whole Pippins boiling at the ſame time; they 
muſt be the faireſt and beſt Pippins you can get; 
{coop out the Cores, and pare them ncatly, and 
put them into fair Water as you do them. You 
muſt likewiſe make a Syrup ready to put them 
into the quantity as you think will boil them 
18 clear; you muſt make that Syrup with double- 
refin d Sugar and Water: tie up your whole Pippins 
in a piece of fine Muſlin ſcverally, and when your 


Sugar and Water boils put them in; let then, bcil 


very faſt; to faſt that the Syrup always boils over 
them; ſometimes take them off, and then ſet them 
I on 
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on again, and let them boil till they are clear and 
tender; then take off the T:tiney or Muſlin the 

were tied up in, and put them into Glalles that 
will hold but one in a Glaſs; then fee if your 
Jelly of Applc-johns be boiled to jelly enough; 
3f it be, ſqueeze in the juice of two Lemons, and 
put Mulk and Ambergreale in a Rag, and let it 
Lave a boil; then ſtrain it through a jclly-bag 
into the Glaſſes your Pippins were in: You mult 
be ſure to drain your Pippins well from the Syrup 
they were boiled in; before you put them in your 
Glaſſes, you may, if you pleaſe, boil Lemon- 
peel in little picces in Water till they are tender, 
and then boil them in the Syrup your Pippins 


were boiled in; then take them out, and lay them 


about the Pippins before the ſelly is put in; when 
they arc cold, paper them up. 


To make Pippin Jelly. 


TAKE {cen Pippins, pared, cored and ſliced, 

and put them into a pint and half of Water, 
and let them bcal till they are tender; then put 
them in à Strainer, and let the thin run from 
them, as much as it will; and to a pint of Liquor, 
take a pound of double-retin'd Sugar, wet your 
Sugar, and boil it to Sugar again; then cut ſome 
Chips of candied Orange or Lemon-peel, and cut 
it as fine as Threads, and put it into your Sugar, 
and then your Liquor, and let it boil till *tis a 
Jelly, which will be quickly; you may perfume 
it with Ambcrgreaſe if you plcaſe; pour the Jel- 
ly into ſhallow Glaſſcs: When *tis cold, paper it 
up, and keep it in your Stove. 


To candy Angelica. 


FAKE Angelica that is young, and cut it in 
fi Lengths, aud boil it till it is pretty ten- 
der, 
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der, keeping it cle ſe covered; then take it up and 
pee! oft all the Strings; then put it in again, aud 
let it ſimmer and ſcald till 'tis very greens then 
take it up and dry it in à Cloth, and weigh it, and 
to evely P ound of Angelica take! pound ot 45575 | &- 


refin d Sugar bcaten aud fitted; put your Angelica. 


in an carthen Pan, and ftrew the Sugar over it, and 
let it ſtand to days; then boil it till it looks very 
cl-ar, put it in a Colund ar to drain the Syrup from 
it, aud take a little double-refin d Sugar aud bil 
it to Sugar again then throw in your Angelica, 
and take it out in a little time, and put it on g gls 
Plates. It will dry in your Stove, or in an Ove 
after Pyes are drawn. 


To mahe Fells y of white Currats. 


AKE your largeſt Currants, and {trip them 

into a 13 and bruiſe and ſtrain them, and 
to every pint of juice a pound ol double-rchin d 
Sugat : juſt wet your Sugar with a little fair War 
ter, and ſet it on a flow tire till it melis; then 
make it boil, and at the ſame time let your Juice 
boil in ancther thing; ſcum them both very vi all, 
and when they have boiled a prett y while, take oft 
your Sugar and ſtrain the Juice into it through a 
Mullin ; then ſet it on the firc, and let it boi), "and 
it you pleaſ?, you may ſtone fume white Cur: Allts 
and put then, in, and let them boil till they arc 
clear, have a care yu do not boil them tco high; 
let them ſtand a wh le, then pu it them in Glases 

If you would make clear Cakes of w hite Cur- 

rants, boil the Juice juſt as this is; but this cer! & 
that when you put your Juice and Su gar togethe 
they muſt ſtand but ſo long on the fire, til che 5 
are warm and well nized; ö ke 5 malt not b. 111 1 
gether, and when tis cold par it in at Glaſſt 
and into your Stove to ary t! 
ten. 
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To nue white Marmalade. 


AK E your Quinces and ſcald them, and pare 
them, and ſcrape the Pulp clean from the 
Corcs, and to cvery pound of Pulp put a pound 
of double-refin d Sugar; put alittic Water to your 
Sugar to diſſolve it, and boil it candy high; then 
put in the Quince Pulp, aud ſet it on the fire till 
it comes to a Body; let it boil very faſt, when tis 
enough put it in Gallipots. 


To make red Quirce Marmalade 


ARE, corc, and quartcr your Quinccs, then 
weigh them, and to a pound of Quince allow 
a pound of fingle-rclin'd Sugar beaten ſinall; and 
to every pound of Quince a pint of Liquor; make 
your Liquor thus: Put your parings and cores, and 
three or four Quinces cut in pieces, into a large 
Skillet, with Watcr proportionable to the quantity 
of Quinces you do; cover it, and {et it over the. 
lire, aud let it bail two or three hours; then put in 
a quart of Barberrics, and let them boil an hour 
ant ſtrain all out; then put your Quince, and Li- 
oucr, and a quarter of your Sugar, into aSkilletor 
large Preferving-pan, and Jet then boil together 
cer a gentle fire, cover it cloſe, and take care it 
COS net burn; ſtrcu in the reſt of your Sugar by 
degrecs, and ſtir it often from the Bottom, but do 
net break the Quince till tis near enough; then 
Uretch it in haps as ſinall as you like it; when tis 
Gi © £04 lonr and very tender, try ſome in A 
roo, ik it jcllies "tis encugh; then take it off, 
and put it in Gallipoisz when *tis cold, paper it. 


To make Marinalade of Cherries. 


TAYF four 1mds of Cherrics, ſtone them, and 
plc them in a Preſcrving- Pan, with a quart 
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of Juice of Currants; ſet them on a Charcoal fire, 


and let the fire dry away molt of the Juice; break 


or maſh them, and boil three pounds of Sugar 
candy high, and put the Cherrics to it, and ſet 
it on the fire again, and boil it till it comes to 
a Body; ſo put it in Glaſles, and when 'tis cold 
paper it up. 


To make a Paſte of green Pippins. 
TAKE Pippins and ſcald them, and pcel them, 


till they are green; when you have pecled 
them, have freſh warm Water ready to put them 
into, and cover them cloſe, and keep them warm 
till they are very green; then take the Pulp of 
them, but nonc of the Core, and beat it in a Mor- 
tar, and paſs it through a Colander; and to a 
pound of the Pulp put a pound and one ounce of 
double- refin d Sugar; boil your Sugar till it will 
ball between your Fingers; put in your Pulp, and 
take it oft the fire to mix it well together; ſet it 
on the fire again, and boil it till *tis enough; 
which you may know by dropping a little on a 
Plate, and then put it in what Form you rleaſe: 
Duſt it with Sugar, and ſet it in the Stove to dry; 
turn it, and duſt the other ſide. 


To make white Ruince Paſte. 


CALL the Quinces tender to the Core, and parc 
them, and ſcrape the Pulp clean from the Core; 
beat it in a Mortar, and pulp it through a Colan- 
der; take to a pound of Pulp a pound and two 
ounces of Sugar, boil the Sugar till *tis candy 
high; then put in your Pulp, ſtir it about con 
ſtantly till you ſec it come cleer from the bottom 
of the Preſerving-pan ; then take it 08; and lay ir 
on Plates pretty thin: You may cut it in What 
Shapz you pleaſe, or make Quince Chips ct its 
on 
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you muſt duſt it with Sugar when you put it int⸗ 
the Stove, and turn it on Papers in a Sieve, and 
duſt the other fide ; when they are dry, put than 
in Boxcs with Papers between. You may make 
red Quince Paſte the fame way as this, ouly co- 
lour thc Quince with Cochinccl. 


To dry Pears or Apples. 


AKE poppering Pears, and thruſt a piked Stick 
into the Head of then beyond the Core, 
then ſcald them, but not too tender; then pare 
them the long way; put them in Water, and take 
the weight of them in Sugar, and clarify it with 
Water, a pint of Water to a pound of Sugar, ſtrain 
theSyrup, and put in the Pears; ſet thein on the 
fire, and boil them pretty faſt for half an hour, 
cover them with Paper, and ſet them by til! the 
next day; then boil them again, and ſet them by 
till the next day; then take them out of the Sy- 
rup, and boil it till *tis thick and ropy; then put 
the Pears in your P'reſerving- pan, and put the Sy- 
rup to them, and if it will net cover them, add ſome 
Sugar to them, ſet them over the fire and let them 
boil up; then cover them with Paper, and ſet en 
in a Stove twenty four hours; then take *em out, 
and lay them on Steves to dry; then lay them on 
Plates, and duſt them with Sugar, and ſet them in- 
to your Stove to dry; and when one fide is dry, 
lay them on Papers, and turn them, and duſt the 
other ſide with Sugar; ſqueeze the Pears flat by 
degrees; if tis Apples ſqnecze the Eye to the 
Stalk; when they are quite dry put them in Boxes 
with Papers between. 


To dry Pears or Pippins without Sugar. 


AK E your Pcars or Apples and wipe them 
clean, and take a Bodkin and run it in at the 
Hcad, 
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4 Fi 


Head, and out at the Stalk, and put them in a flat 
earthen Pot, and bake them, but not too much; 
you muſt put a4 quart of ſtrong new Ale to halt a 
peck of Peers, tic white Papers over the Pot, that 
they may not be ſcorched in baking, and when 
they are baked let them ſtand to be cold, and take 
them out to drain, ſqueeze the. Pears flat, aid 
the Apples the Eye to the Stalk, and lay them on 
Sieves with wide holes to dry, either in à Stove, 
or an Oven that is not too hot. 


To candy any ſort of Floor. 


AKE your Flowers, and pick them from 

the white part; then take fine Sugar and 
boil it candy high; boil as mich as you think will 
rccave the quantity of Flowers you dog then put 
in the Flowers, and ſtir them atout till you per- 
ceive the Sugar to candy well about then; then 
take them off from the fire, and keep thein ſtir— 
Ing till they are coll in the Pan you candicd them 
in; then ſift the locſe Sugar from them; and 
cep them in Boxcs very dry. 


To candy Orange Froese 


460 0 


IAK E half a pound cf double-refin'd Sugar 


finely beaten, wet it with Grangenbever— 
water, then boil it candy high, then put in a 
handful of Orange-tflowcrs, keeping it ſtirring, 
but let it not boil, and when the Lugar candies 
about them, take it oft the fire, drop it on a Plate, 
and ſet it by till 'tis cold. 


To make Syrup of any Flos. 


LIP your Flowers, and take their weight in 
Sugar; then take a high OGallipot, and put 2 

row of Flowers, and a ſtrowing of Sugar, till the 
; N Pot 
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Pot is full; then put in two or three ſpoonfuls of 
the fame Syrup or ſtill'd Water; tie a Cloth on the 


top of the Pot, and put a Tile on that, and ſt your 


Gallipot in akettic oi Water over a gentle firc, and 
let it infuſe till the ſtrength is out of the Flowers, 
which will be in tour or five hours; then ſtrain it 
thro' a Flaunel, and when 'tis cold bottle it up. 


Ty candy any ort of Fruit. 


FTER you have preſcrved your Fruit, dip 

them ſuddenly into warm Water to take off 

the Syrup; then fift on them double-refin'd Sugar 

till they look white: then ſet them on Sieve in a 

warm Oven, taking them out to turn two or three 

times; let them not be cold till they be dre, and 

they will lock clcar as Diamonds. So keep them 
"ry. 

Another way to preſerve Oranges. 
5 N right Scvil Oranges, the thickeſt rinded 


you can get, lay them in Water, changing 
the Water twice a-day for two days; then rub em 


well with Salt, and waſh them well afterwards, and 


put them in Water, changing the Water twice a 
day for two days more; then put them in a large 
Pot of Water to boil, having another Pot of boiling 
Water ready to throw them into, as the other grows 
bitter; change them often tall they are tender; then 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot; take out one at a time, 
and make a little hole at the top, and pick out the 
Sceds, but do not break the Meat; pare them as thin 


as you can with a ſharp Penknife; take to a pound 


of Oranges before they are opened, a pound of deu. 
ble-reſin'd Sugar, and a pint of fair Water; boil 
it and ſcum it, and let it be ready when you parc 
them to throw them into, and when they arc al 


pared, ſet them on the fire, cover them cloſe, and 
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keep them boiling as {iſt as thcy bot 1 chew 
look clear ; then take them up Into a Cc Callipat 
with the holcs upward, il them with Svrup, wt 
when they are alinoſt cold, pour tho ri fn S 
rup over them; let them ſtaud 4 Fo. EI „ thee 
Wecks in that Syrup; then make a 15 Pib- 
pins, and when tis ahm! ſt ready, take on: Y OUL 
Oranges out of the Pi 0!, and pour all the Sy - 
rup out of them, and put then into the + jc! y . 14 
let them have a boil or two, then put the m in 
your Glaiſes, and when they arc near cold, £11 em 


with Jelly, the next day Paper thein. 


To preſerve Goofehorrics in Hege. 
AK F the largeſt Du Gooſebcrrics, and with 


a Knife cut them a-crois at the Head and h alk 
way down, and with a Bodkin pull our the Sce.'s 
clean, and do not break them; then take fine 1.8 
Thorns, ſcrape them, and then put cn your Gooſe- 
berries, putting the Leaf of the owe ©; 1 the Cut ef 
the other, and ſo till your Thorn 1s ll; a1 1 
they are full put them into a nor Pipkin Wirk a 
doſe Cover, and cover them with Hater, ard ivy em 
ſtand ſcalding till they are green bp then: ke thein 


“ —— a. © 4 „„ 


up, and lay them upon a © to drain fram the 
Water; be ſure they don "bo | iin 18 greening, 

for if they have but one WW: alm ther are ſailed, ; ald 
while they are greening ma 8 _— for them. 
Take whole green Gooſe, der rie 8. 900 bail them in 


Water till they all break. t hen fr. HAR the a er thro' 
a dieve, and weigh yourt! 1 af of Hop 


4 
put a pound and hall ot Cort blo-potin Suns put 
the Sugar and Hops inte tho? Liowor, and boiltkem 
open till they are clea; and green; then take then! 
up and lay them up ar Pre-platcs, and b, you Sy- 
rup longer; lay your He pe in a pretty deep Galli- 
pat, and when the Syrup is cold, pour it on them; 
cover them with Ya bY , and keep them in a Stove. 
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To preſerve Gooſeberries whole, without 
floning. 
AK the largeſt preſerving Gooleberries and 
Pick oft the black Eye, but not the Stalk; 
then {ot them over che fire in a pot of Water to 
ald, cover them very cloſe, and let them ſcald, 
but not boil or break; and when they are tender, 
take them up into cold Water; then take a pound 
and halt of double-rcfin d Sugar to a pound of 
Goofſebcrrics, clarify the Sugar with Water, a 
Pant to a pound of Sugar, and when the Syrup 
is cold, put your Gooſeberries lingle into your 
Preſcrving-pan, and put the Syrup to them, and 
{ct them on a gentle fire and let them boil, but 
not too faſt, leſt they break, and when they are 
boiled, and you perceive the Sugar has cnter'd 
them, take them off, cover them with white Pa- 
per, and ſet them by till the next day; then take 
them out of the Syrup and boil the Syrup till it 
begins to be ropy, ſcum it, and put it to them 
again, and ſet thein on a gentle fire, and let them 
preſerve gently, till you perceive the Syrup will 
rope; then take them off and {ct them by till they 
are cold, covering them with Paper; then boil ſome 
Gooſcberrics in lair Water, and when the Liquor 
is ſtrong enough ſtrain it out, let it ſtand to ſettle; 
and to cvery pint take a pound of double-refin'd 
Sugar and makea Jelly of it, and put the Gooſeber- 
rics in Glaſſes, and when they are cold cover them 
with the Jelly; the next day paper them; wet, and 
then half dry the Paper that gocs in the inſide, it 
cloſes down better, and then put on other Papers, 
and put them in your Stove. | 
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To make Conferve of Red-roſes. or any 
other Flowers. 

JAKE Roſe-buts, and pick them, and cut off 

the white part from the red, and put the ro 
Flowers, and ſife them thro” a Sicve to take out the 
Sceds ; then weigh them, and to every pound of 
Flowers take two pound and a half of Loal-{ugar, 
beat the Flowers pretty finc in a ſtone Mortar; 
then by degrecs put the Sugar to them, and beat 
it very well till "tis well incorporated together 
then put it into Gallipots, and tie it over with Pa- 
per, and over that Leather, and it will keep even 


V cars. 
To ftew Apples. 


AKE to a quart of Water a pound of double— 
refin'd Sugar beaten fine, bo:l and feum it, 
and put into it a Pound of the largeſt and clearctt 
Pippins, parcd, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as tender and clear as you would have than ; 
then put in the Juice oi two Lemons, and a little 
Pecl cut like Threads. Let them have ive er his 
wals after the Lemon is in; then put then in 
the China Diſh cr Salver youu ſerwe them in; they 
mould be done two hours before uled. 


To ary Plumbs or Apricochs. 


AKE your Plumbs or Apricocks and weigh 
them; and to every pound of Fruit ll w 
a pound of double-refin'd Sugar; then fuld your 
Plumbs and ſtone then, and take cit the ivins and 
lay your Plumbs on a dry Cloth; then juſt wet your 
Sugar and ſet it over the fire, and keep it ſtirring 
all one way till it boils to Sugar again; take that 
gar, and lay ſome in the bottons of your Pre- 
| N 3 ſerving⸗ 


os 


CH 


w— — w 7 


182 The Com at Hlouſew:, 2 


ſcrving-pan, and GA your ] lumbs on it, and ſtrew 
the reſt ol the . on the Plumbs, and let it ſtand 
til! £18 melted; then heatit ſcaling hot twice a- 
day, but let it it not boil; and w hen the Syrup is 
very he k, and candies about the Pau, then take 
them cut of the 8 vrup, and lay themen Glaſles to 
ary, ana kec p the 2 continu PIR warm, lifting a 
litil Sugar over them till they are almoſt ary; 
wet the Stones in the Syrup, and dry them with 
Sug „ an put thou in atone end of the Plumb, 
ant when they are thigh dry, keep them em 
111 GUICS,. with P. Pero between. 


. . 1 R 
UU 0] 0/CS. 
85 


LIT of ail the w om te red Roſe-buds, 

and üiy ther 73 11 n ihe Sun; and to one OUNCE 
ct that hn.ly reward, You inuſt have one pound 
of Loat-lngars Wit the gr i: Roſe-water, (but 
if in the Scam, Juice ot xc ſcs) boil it to a candy 
heigft; then i 111 Your Fowader of Roles, and 
the juice ofa Lemm mix it well together; then 
ur it en a I'ye = lat c, and cut it 1:to Lozenges, 
or what f.rm you pleaſe. 


preſerve ſinall Cucumbers green. 


A {inall Cucumbers, boil them, but not 
very tender; when you take then out of the 
Mater, make a hole thro” every ond with a large 
Necole; ; then pate and weigh them, and to every 
pound all: w a pound of Sugar, which make in 2 
5 up. with a pint of Mater to every pcund of Sur 
ai; wo mut grcen em before you put them into 
the dugar; h. let them boil, keep: ing them cloſe 
eU ered; then an the: 11 by, and tor three OT four 
days boi thema little every day; put into the Sy- 
rp ic Peel of a freſn Lemon. Then make a fr Als 
Srrup „un doubleretin d Sugar; you muſt ob 
ney 
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Qroc quarters of a pound to a pound of Cucumbers. 


4nd 4 quarter of a pint ef fair Water, the juice of 


„Lemon, and a little Ambergreaſe b iled in it; ſo 
do them up for uſe; paper then when cold. 


To preſerve Mriulberries ce ele. 


E IT ſome Mulberrics over the fire in a Skillet, 

and draw from them a pint of Juice, when 
tis ſtrained. Then take three pomniCs of Sugar, 
beaten very fine; wet the Sugar with the 1 hit of 
Juice; boil up your Sugar, aud fcum it, and put in 
two pounds of ripe Mulberrics, and let them ſtand 
in the Syrup tall they are thoroughly warm; then 
ſet themon the fire, and let them boil very gently; 
do them but half enough, ſo put then by in the 
Syrup till next day; then boil them gently again, 
and when the Syrup is pretty thtck, and will ttand 
in a round drop when tis cold, they are enough: 
{ put all together in a Gallipot fur uſe. 


To make R:/e Drops. 


H E Roſes and Sugar muſt be beat ſeparately 
into a very fine Powder, and both fitted; to 
a pound of Sugar, an omuce of Redzrotes; they 
muſt be mixed together, and then wet with as 
much Juice of Lemon, as will make it into a ſtiff 
Paſte. Set it on a flow fire in a 1ilver Porringer, 
and ſtir it well; and when tis f alding hot quite 
through, take it off, and drop it on Paper. Set' em 
near the fire the ncxt day; they Il come off. 


To candy Flowers. 


Ather your Flowers Wen dry; cut off the 
| Leaves as far as the colour is good; accord- 
ung to your quantity, take of doubfencfin d Sugar, 
end wet it with fair Water, and eil it to u. andy 
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height; then put in your Flowers, of what ſort you 
pleaſe, as Prinrofes, Violets, Cowllips, or Bo- 
rage, with a Spoon; take them out as quick as you 
em, with as little of the Syrup as may be, and lay 
them in a diſh over a gentle fire, and with a Knife 
{orc them, that the Syrup may run from them; 
tion change them upom another warm diſh, and 
hen they are dry i: om theSyrup, havercady ſome 
Co ble-rehin'd Sugar, beaten and ſifted, and ſtrew 
ind on your Flowers; then take the Flowers in 
your Hands, and rub them gently in the hollow 
co your Hand, and that will open the Leaves; a 
$141r-by ſtrewing more Sugar into your Hand as 
neh nvenient; fo do till they are thoroughly 
yen and dry; then put your Flowers into a dry 
Sieve, and ft ali the Sugar clean from them. They 
muſt be kept in a dry place. Roſemary Flowers 
muſt be put whole into your Syrup. Young Mint 
Leaves you muſt open with your Fingers; but all 
Bloſſoms rub with your Rand, as directed. 


To mate Calles of Flowers. 


OIL doublc-rcfin'd Sugar candy high, and 
then ſtrew in your Flowers, and let them 
bl once up; then with your Hand lightly ftrew 
in a little doublc-retin'd Sugar, ſifted ; and then, 
as quick as may be, put it into your little Pans, 
made of Card, and pricked full cf holes at bot- 
tom. You muſt {ct the Pans on a Pillow, or Cu- 
ſhion z When they are cold, take them out. 


Ta make IPormwood Cakes. 
I: AE E one pound of double-refin'd Sugar ſifted, 


mix it with the whites of three or tour Eggs 
well beat; into this drop as much chymical Oil of 
Worniwwood as you pleaſe. So drop theni on Paper; 
you may have ſome white, and ſome marble, with 

{pccks 
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ſpecks of Colours, with the point of a Pin; keep 
your Colours ſcverally in little Gallipots. For 
red, take a dram of Cochinecl, a little Cream of 
Tartar, asmuchof Allum; tye them up ſcvcrally 
in little bits of fine Cloth, and put them to ſteep 
in one glaſs of Mater two or three Hours. When 
you uſe the colour, preſs the Bags in the Water, 
and mix ſome of it with a little of the White of 
Egg and Sugar. Saffron colours yellow; and muſt 
be tied in a Cloth, as the red, and put in Water. 
Powder-Bluc, mix d with the Saffron- water, makes 
a Green; for Blue, mix ſome dry Powder-blue 
with {ſome Water, 


T9 candy Orange-Plowers. 


AKE Orange-flowers, that arc ſtiff and freſh 
pick d, and hoil them in a good quantity of 
Spring water in a Preſerving- pan, and when they 
are tender, take them out and drain them in a Sieve, 
and lay em between two Napkins till they be ve- 
ry dry. Take the weight of your Flowers in 
con};lIc-refin'd Sugar; it you have a pound, take 
half a pint of Water, and boil with the Sugar 
till it will ſtand in a drop; then take it oft the 
fire, and when *tis almoſt cold, put it to the Flow- 
ers, which muſt be in aſilver Baſen; ſhake them 
very well together, and ſet them in a Stove, or 
in the Sun; and as they begin to candy, take 
them out, and put them on Glaiics to dry; Keep» 
ing them turning till they are dry. 


Ty pr efer VE Raſpbcr ii ES whole. 


T* LL E the full weight of wour Raſpberries in 


double-refin'd Sugar, beuten and tific'; lay 
your Raſpberries ſingle in the bottom ©! your Pre- 
{erving-pan, and put all yur Sugar over them, tet 
them on a flow fire, till there is ſome Syrup 3n the 
2 | hottom 
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bottom of the Pan; then ſet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 
two or three walms, ſcum them and take them up 
and put thun in Glaſles. 


To rake Bisket. 


AK E the whites of four Eggs, the yolks of 
ten,bcat thein a quarter of an hour with four 
ſpoonfuls of Orange-Hower-water; then add to 
it one pound of Loaf-ſugar beaten and ſifted; then 
beat them together an hour longer; then ſtir in 
half a pound ef dry Flour, and thePecl of a Le- 
mon gratcd off; mix it well together, then but- 
ter the Pans and fill them, ſearce ſome Sugar over 
them as you put them into the Oven; when they 
«rc nicn in the Oven, take them out and lay them 
cn a clean Cloth, and when the Ovci is pretty 
cool put then in again on Steves, and let then 
Nand till they are dry, and will ſnap in breaking. 


To make Chocolate /monds. 


TAKE a pound of Chocolate fincly grated, 

and a pound and half cf the beſt Sugar hnc- 

ly tifted ; then {ak Gum- dragon in Orange-tiower- 

water, and work them into what form you pleaſc. 
The Paſte muſt be ſtiff, dry them in a Stove. 


To make Lemon Puffs. 


AK E a pound and quarter of double-rcfin'd 
Sugar bcaten and ſifted, and grate the Kinds 

of two Lemons and mix well with the Sugar; then 
beat the whites cf three new-laid Eggs very well, 
and mix it well with your Sugar and Lemon-pecl; 
beat them together an hour and quarter, then 


make it up in what ferm you plcaſe ,, be quick ta 


Je: them ina moderate Oven, don't take them oft 
the Papers till cold. To 
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To preſerve Oranges whole. 


T* K E the beſt and largeſt Sevil Oraiges, water 

them three days, mifting then: 1wice a day, 
boil them in a Copper with a great deal of Water 
till they be tender; they mult be ty din a Cloth 
and kept under \. atcr, the M ater muſt boil before 


beaton and fifted; then have in rcadineſs Apple- 


of the Sugar aud put tothe Mater, bail it a while, 
and ſet it by to cool; then cut a little h: lein the 
bottom A your Orange, and pick out all the Seeds, 
and $i) them up with what Sugar is left; prick your 
Oranges all over with a Bodkin ; then put them 
into your Syrup, boiling them ſc faſt that theSyrup 
may cover them; then put in your Sugar that is 
left. When the Syrup will jelly and the Oranges 
NK car, they arc enough; thei glaſs them with 
the holes uppermaſt, and pour the Syrup upon 'em. 


To make Almond Loades. 


LANCH your Almonds in hot Water, and 
throw them into cold; then take their weight 

in double-refin'd Sugar finely fearc'd, beat them 
together until they come to a Paſte; then make 
them up into little Loaves ; then ice them over with 
me white of Egg and Sugar; bake them on Pa- 
per: If you plcaſe you may throw your Almonds 
into Oraygc-flower-water inſtead of cold Water. 


To make Lemon Bisket. 


TAKE ſix yellow Rinds well beat, with 2 
pounc of double-refin'd Sugar, and whites of 
| ſour 
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four Fggs, tilt come to a Paſte; lay them on Wa— 
fcr-papcr, to bake tem on Tins, 


To mah; Orange-Chips criſp. 


ARF your Oranges very thin, leaving as litile 
white on the Peel as potiible, throw the Rinds 
into fair Water as you pare them off; then boil 
thun therein very faſt till they arc tender, ſtill fil- 
ling up the Pan with boiling Water as it waſtes a 
way ; then make athinSyrup with part of the Wa- 
ter they were boil'd in, and put the Rinds therein 
and juſt let them boil; then take them off, and let 
them he in the Syrup three or four oy then 
boil theni again till you find the Syrup begins to 
draw between your Fingers; then take them off 
trom the Fire, and let them drain between a Co- 
Iancer, take out but a few at a time, becauſe if 
they cool too faſt it will be difficult to get the 
Syrup from them, which muſt be done by patiing 
every Piece of Pecl thro' your Fingers, and lay- 
ing them ſingle on a Sicve with the Rind upper 
moſt : The Sicves may be {et in a Stove, or before 
the Fire, but in Summer the Sun is hot enough 
to dry them. Three pound of Sugar will make 
Syrup to do the Pecls of twenty-ave Oranges. 


To make Syrup of Orange-peet. 


Oevery pintef the Mater in which the Orange- 
pecls wes ſteen'd, put a pound of Sugar, boil 

ic, and when it has boil d a little ſqueeze in ſome 
Juice of Lemon, and make it more or leſs ſharp 
to your Taſte, filter the Lemon- juice thro' Cap- 
Paper, as it boils ſcum it clear; and when boiled 
enough to keep, take it oft the Fire, and when 
cold bottle it. hen your Orange-peecls are dried 
on one hide, turn the other, and ſo do till they are 
criſp; bruſh the Sugar from them, then 20 8 
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Cloth dipp'd in warm Water, and wipe off all that 
remains of Sugar on the Rind fie; then lay than 
on the Sieve again, and in an hour they will be 
dry enough to put into your Boxes to keep. 


To make Oramęe Marmalade. 


5 bak the beſt Sevi! Oranges and weigh a 
pound of thein,B then pareoft all the yellow Kind 
very thin, quarter che peel and put 'em in Water; 
over dn down clotc, and ſhift the Vater 1ix or 
ſeven times as it boils to take the Ei terneſs cet, 
and that they may look clear, and be er; then 
take them out, dry them 1 in a Cloth ont al} 
the Strings and cut 'em hin as Paliets; then take 
a 50 und ot double-retin'e Sugur beuten, and botl 
it with a little Mater to a C andy height, jicum it 
clean and put in your Po let them boi near 
half an hour; h.. i. 41 Ss oe Orca gciucat 
all pick from the Skins an Socds, a. 1 my juice 
of two large Lent” ns, and put 1 ima the Pecls N 


and boil 2] together a carter of an hour r iger 
{ glaſs it up, and pa it when cold. 
7 
To make Orauge Cubes. 
1 T your Oranycs, pi kout all your Meat aud 
1 free from the lings and Lecds, fu tot 
it by ; then boil i and Gift the Winton till veur 


Heim in a Clath and inmce 
them ſmail, am. tothe jrice; o ruund 
of that weigh a mn and half of dbu -e d 
Sugar; dip y. Lumps of vugar in Mater and 
f 
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boil it toa Candy be ee take it off the Fire wit 
Put in your wise a. a Pect, iti it Wi Il, 9 Wine! 
tis alimoſc cold 1; or ut in a Bion and ict it in a 
Stove ; then lay it it en arthen Plates t. dt 
and as it candics fam: se tn your Kites abe 
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To mahe Lemon Cakes. 
RATE off the yellow Rind of your Lernen, 


and {queeze your Juice to that Pech, take 
two Apples to cvery Lemon, parc and core chem, 
and boil them clear, then put them to your Lo 
mon: toa pound of this put two pound cf dyuublc- 
refin d Sugar, then order it as the Orange. 


To candy Oranze-f/gwers. 
- S 
AKE Orangc- flowers that are ſtiff and fron. 


boil them in a good quantity of Spring- wa— 
ter in a Preſerving- pan, and when they arc tender 
take them up, and drain them thro” a Sicve, and 
dry them between Napkins very dry; take the 
Weight in doublc-rctin'd Sugar, and to a pound put 
half a pint of Water, boil it till it ſtands in a thick 
Drop, and when t is almoſt cold put it to your Flow- 
ers in a Silver or China Baſon; ſhake them well 
together, and ſet them in a Stove, or Sun, and 
when they begin to candy take them out, and lay 
them on Glaſles to dry; iſt Sugar on them, and 
turn them every day till they arc criſp. 


To make clear Candy. 


AKE fix ounces of Water and four cunces ot 

fine Sugar ſtarcd, fit it on a flow Fire to 
melt without ſtirring, let it boil till it comes to 4 
{ſtrong Candy; then have rcady your Peel or Fruit 
{calded hot in the Syrnp they were kept in, drain 
them very well from it, and put them into your Cam 
dy, which you muſt rub on the {ides of your Baton 
with the back of your Spoon till you ſee the Candy 
pretty white; take ont your Fruit with a Fork, 
touch it not with your Fingers: ifright, the Candy 
wall ſhineon your Fruit, and dry in three * 
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hours in an indifferent kot Stove: Lat your Fruit 
on Sieves. 


To keep Fruit in OYFUP 79 C420 Y. 


F you candy Orar gr or Lenon-pecls, you mult 
firſt rub them with Salt; than cut” in what 


Fathion you plate, hind keep. thei in Water two 


days; then boil them tender, ſhifting the Water 
you boil them in two or three times; you mult 


have a Syrup ready, a pint of Water 10 a pound 
ot Sugar, ſcald your Pecls i in it till they look clear. 
Fruit is done the ſame way, but not boil d till you 
put thein in your Syrup ; you muſt heat your Sy- 


rup once a Meck, taking out your Fruit, and! bo. 
l 


them in again While the Syrup is hot; hey 11 11 


keep all the Y car. 


To dry Apricochs likes Primclls's. 


AK E a pound of Apricocks, being cut in 
3 or quarters, let them boil till they 
be very tender in a thin Syrup ; let them ſtænd 
a day or two in the Stove ; then take thun Hut of 
the Syrup, and lay them ry INC 1:11 ney be as 
dry as Pruncllo's, then box them: You may make 
Your SyTup red with the Juice of red plums; it 
you pleaſe you may rare them. 
To þ1 fer de CCR (uiiter. 
AKE Cerkins, rub them clean, then green 
1 them in hot Mater; then take their Might 
in doublenefind Sugiu, boil it to a thick Syrup 
with a quartcrof a pint of Spring-water to every 
pound of Sugar; then put in Your Cucumbers 2014 
ſet them over the Fire, but not to buil faſt, to do 
two or three days. Ihe aft day boat them till 
they are tender and clear, ſo glaſs them up. 5 
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To make clear Cakes of Gooſeberries. 


FF AKE your white Dutch Gooſcberries when 

they are thoroughripe, break them with your 
Fingers and 1queeze out all the Pulp into a fine 
picce of Cambrick or thick Muflin to run thro 
clear; then weigh the Juice and Sugar one againſt 
the other; then boil the Juice a little while, then 
put in your Sugar and let it diſſolve, but not boil; 
tum it aun put it into Glaſſes, and ſtove it in 
warm Stove. 


Aother way 10 make Orange Marzna- 
lade. 


ASP your Oranges, cut out all the Mcat, boil 
the Rinds very tender, and cut them ver 

fine ; then take three pound of double-refin'd Su— 
gar, and a pint of Water, boil and ſcum it, and 
then put in a pound of Rind; boil it very faſt till 
the Sugar 1s very thick, then put in the Meat of 
Your Oranges, the Sceds and Skins being pickt out, 
and a Pint of very ſtrong Pippin Jelly; boil all 
together very faſt half an hour then put it in flat 
Pots or Glaſics : When *tis cold paper it up. 


To preſerve Cherries. 


ATHER your Cherries of a bright red, not 

too ripe; weigh them, and to every pound 

of Cherrics put three quarters of a pound of double- 
refin'd Sugar beaten fine; ſtone them and ſtrew 
ſome Sugar on them, as you ſtone them; to keep 
their Colour, wet your Sugar with fair Water near 
halt a pint, and boil and ſcumit, then put in three 
fall Spoonfuls of the Juice of Currants, that was 
infuſed with a little Water; give it another boil 
and ſcum, and put in your Cherries ; boil them till 
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they arc tender, then pour them in toa iraBaſ'n, 
cover than either and fet them by twenty four 
hours, then put chum in your Profen vi g- Pan, ald 
boail- ham till they 0K clc: ar; Put thein in Ur 


Glass car twin the Syrup and put the Syrup 
(11 the III It 4111 4 th 11006 gh Nun 


757 Prefer ve pi tocks that are 1 Ihe. 


ATR your Apric Tay avout hal ripe be 
J tore they lk too vill wh worghthoem and 


to every pound 1ut thre until zs of a pPom9d of 


tribleeretin du Sugar Helen beate, and fv, then 
Pare (in and cut. em in the pa. ti g t toc Apri- 
CO *. to take out the Stone; thou nasecahnebpvrun 
of he Sugar, keeping a lth outet ſtecw on them 
wh:illi th W Ale b alien SZ andguilcrthcy are bi ile d 
alittle, take em out of the Vananuju ein in a 
Baf u, aid cer them ch ſe wich Da, er nl JEL 
them tand twenty-tour hours; be careful wot tc 
break henne taking hatont: the uex day b 1 
than up fer god, ut em in vaur Glaucs with 
care, ſtrain yuur Syrup over chem thre, Kut. 
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Vater two days and it: th. Water twilez 
but if you love them Filter Tak heli te: fie 
E Pecls up in a Cloth, and whon your ter 

cus, put them in, and let theur bead ih then are 
tender; then take what dou! 5 du Ar wei 
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and put them on Plates to dry, and when they are 
dry keep them ncar the Fire. 


To canily Orange-Flowers. 


IRST pick your Orangc-flowers, and boil 
them quick in fair Water till they are very 
tender; then drain them thro' a Hair-fteve very 
clean from the Water; to a pound of the beſt double- 
rc{in'd Sugar take halt a pint of fair Mater, and as 
much Orangc-tlower-water, and boil it up to a 
thick Syrup, then put it out into broad flat Glailes, 
and let the Syrup ſtand in the Glaſſes about an inch 
thick; when 'tisncar cold drop in your Flowers as 
many as you think convenient, and ſet your Glaſſes 
in a Stove witha moderate heat, for the {lower they 
candy the fincr the Rock will be. When you ſee 
it 1s well candy'd top and bottom, and that it 
gliſſens, break the Candy at top in as great Flakes 
as you can, and lay the biggeſt Piece at the bottom 
on Glaſs-plates, and pick out the reſt, and pile it 
up with the Flowers to what ſize you plcaſe; al- 
ter that it will preſently be dry in a Stove. 


To make Marmalade of Apricocls. 


ATHER your Apricocks juſt turn'd from the 
green of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of 
dCouble-retin'd Sugar to a pound of Apricocks; 
then cut them in hatves, take out the Stones and 
ſlice them thin; beat your Sugar and put it in your 
Preferving-panwith your flic d Apricocks, and three 
or four Spountuls of Water: boil and ſcum them, 
and when they arc tender put them in Glaſles. 


To inne a Goofeberry Aist. 


ATHER your Gooſcberrics full ripe, but 
arcen; top and tail them, and weigh them ; 

a pound 04 Fruit to three quarters of a pound 0% 
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double-refin'd Sugar, and half a pint of Vater 
boil them till clear and tender, then put it in 
Pots. 


To keep Orange-flowers in Sprup. 


I CK off the Leaves and threw them in Water 

boiling on the Fire, and ſqueeze into it the 
Juice of two or three Lemons, let them boil half a 
quarter of an hour, and then throw them into dd 
Water, then drain em and lay em on Cloths to 
drain well, then beat ud ift ſore Goublceretin'd 
Sugar; lay ſom on th. bouom of a Callypot, and 


then a Laycr © low. then more Sugar till 
all is in; when the Sugg unt in nur till chere 
is a pretty deal of Syrup; it io 7 them up for ute, 
You may put them in elle, „at you leaſe. 


To make whitc Since Marmalads, 


JO 


CALD your Quinc. tender, take oft Vin 
8 and pulp thei fron; the Core very 1... ad 
to every pound of Quince have a pound and half 
of double-retin'd Sugar in Lumps, and hali a pint 
of Mater, dip your Sugar in the Water and boil 
and ſcum it till 'tis a thick Syrup: then put in 
your Quince, boil and {cum it on a quick Fire a 
quarter of an hour, ſo put it in your Pots. 


To make red Quince Marmalade. 


P RE and core a pound of Quince, beat the 
Parings and Cores and ſome of your worſt 
Quinces, and ſtrain out the Juice; and to cvery 
pound of Quince take ten or twelve ſronfulz of 
that Juice, and three quarters of a pound ef Loat- 
lugar, put all into your Preſervingpan, cover it 
doſe and let it ſtew over a gentle Fire two hours; 
when tis of an Orange-rced, uncover and boil it up 
| 92 #8 
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as faſt as you can: when of a voor Coul-nr, break 
it as vou ke It, ive it a bolt 4120 tit up. 
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AK a pint ot the beſt Canary, and as much 

Balm-watcr, and haf an Ounce of Eglise 
Saitron, open and p will the Satiron very well, i 
put it into the Liquor to infuſe ;, let it ſtanet clo 
covered (ſo as to be hot, but not boi) twe be 
hours, then ſtrain It cut as hot as you can, and 
Add to it three 1 und 71 t Mot wk -rctin d Sugar; ball 
It tilhit is wal incorporated, and when *tis cold 
botticit, and take onc lpooritul in a little Sack or 
{mall Cordial, as Occalion ferves. 


A Seri for a Coroh or Athina. 


AKE cf Het PAand Ns 11vroyal Waternt cach 

a quarter of a pin, ice into ita ſwal Stick 

of 1.19 ut TH and a feu Riilins cf the hun 1501; d; 
let it fünmer tegether 4 arten (f an hour, and 
thin make it into 4 STro with brewnSucar-cancy, 
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AK Ft one ounces of Butlim of In, and put 
to it a quart of Spraig-water; le: them bo 
tezether two hours, then PUul MAP und of wine 
Sugar-canuy tindly beuten, and let it boil halt an 
h ur longer z akte ont the Baijani, anuttiam the 
Sytup thro A F 143313 oy 4 $8 tui S3 „hen 115 4 id 
jut it in a Boil his Syrup is exectlent for a 


1 
: | . x 
(gh: taken fr mtu of it as you Tic down in 


Cour Bed, ana ltear any trac : When your 
Tuzh tr übles vor, you may add to it two 
ont es of Syrup of red oppics. aud as Much of 
Raipberry Syrup, 


A Syrup for a C 

T TE a handſul of 0 1 ungs, a handful of 
From b Nots, a hat. fil of Natiurhairs boil 
Ul the in three pruts ons bring-w, ter till iwcomes 
11S quant 31 the itrain It ut 4110-7 } "UI 10 it Ix } A 
py-worth of Saſtr em ty d up ma Rug, and two 
pound Or DYOW u SUgar-Caiity 3 boil it up to a Sy- 
rup and when tis cold bole it: l Ake a Ipo. ul 

of 11 as Often as your Cuugh Meubles you. 


Fir a Co 25. 


AKE three quarts cf Spring-water and put 

it in a large Pipkin, with a Call -H ot aud 

LOU {| onfuls of Ba. 2 v. and a handful cf dry d 
Poprics ; boil it tegethe 1 till one quait be chnfu— 
med, chen ſtrain it out and add a lictle Cinnamon 
0 2 aud 
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as faſt as vou can: when of a voud Cole ur, break 


it as You like it, give it a boil and pot it up. 


| F p « [7 . a OY} 
Fe, aide. 


A A kF Maſhinaov-Roogts, fur Ounces, 
Gratis- 0158, Alparagus-Koots, Liquor iſh, 
ſtoncd Rains, of cuch hal, an Cure, the ups 
of Nlarihmailcows, Puittory, Pimperncl, Sax e, 
Plantan, Niwtuciinhaty WING and Lack, « t ca a 
handtul, red Sitters one Ounce; the ion greater 
and {ur ! fer cold deces each three Lrachus: 
bruiſe all thetc and boil hom mm three ats of 
Water til it cemes to two; then put to 1 four 
pound of white Sugar ill 1t comes toaSyrum; Put 
to cvery Pint the White ti an ag to clarify It. 


To ge ; Sy Fe of 84 fe 7. 


AKF a pintot the beſt C: anary, and as much 

Balm-water, and half an Ounce of Evelif 
Saitron, open and pull the Satron very well, a. 0 
put it into the Liquor to infuſe ; let it ſtand cloll 
covered (ſo as to be hot, but not Loil ) twe ſos 


hours. then ſtrain It Gut as hit as you can, and 


add to it threc I und of doubicerchn d Sugar; boil 
it till it is well incorporated, and when tis cold 
bottle it, and take one lporitul in a little Sack or 
{:nall Cordial, as Occalion terves. 
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col? bottle 1t; tare one ſbonfu! Morning and 
Nis nt, wich thiec i3rops of Bata of Sultan ein 
it: You ay take a lte of the Syrup without 
the Dips Gee of twice A-day. 1 the ratiy is 
oört- breath d, a Bliſter 18 \ cry 2 Od. 


— 


7 " By * "hs 


e - Bob 
make durup &f Balſiten for a Cork, 


AK E one ounce of Ballin of Tuin, and rut 
to it a Quart ot Spr .ag-water, le: them boil 
together two hours, then put Yr ap und of wine 


Sugau- andy tinely beuten, and let it boil half an 
hour longer; wake ont 8 Eallam, and train the 
Syrup he a Fiumooaz twice; Wheu tis cid 
put it in a Bottle. e is cxcellent for 4 


Cough, taken Ipoontut of it as you lie deayn in 
vr Bed, alien little af any tine. M ahi ur 
(* nzh-- tr nls Ini, „au Nay idd to it tw 
Ountes OL Syrup 01 [Ct] boppie 8. ad AS tack ot 
Ralpberry Syrup. 
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A Syri2þ {or (7 Cum. 

88 WF a handſul of Gal. Lungs, a handful of 

Frent Mals a havutil of Natdohairs boil 
all these in three pints os bring-wa er till iu comes 
to a 5 i the: itrain it ut and put to it 11x pen- 
ny-worth of Sattrn ty dupma Rug, and two 
POUuNu Gr brown? Sugar Alla; bolt up 10 a Sy- 
TP, and when tis cold 1 otile it: lake a 1bp0⁰ nul 


Of It as Often as your Cuugh a Pa you. 


For Q Cob. 


AKE three quarts ef Sp ring water and put 
it in a large Pipkin, with a Call -H ot und 


tour ſpoonſuls of Barley, and u handtul of dry d 


Poppies; boil it tagether till ene quart be <omtur 
med. than rain it out and add a liale Ciilnanmon 
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and a pint of Milk, and ſweeten it to Jour Taſte 
with Loaſ-ſugar : warm it a little and drink half 
a Pint as often as you pleaſe, 


To make Conſerve of Hips. 


A'THER the Hips before they grow ſoft, cut 
off the Heads andStalks, {lit them in halves 
and take out all the feed and white that is in them 
very clean; then put them in an earthen Pan, 
and ſtir them every day, elſe they will grow moul- 
dy; let them ſtand till they are ſoft enough to rub 
thro” a coarſe Hair- ſieve; as the Pulp comes, take 
it off the Sicve; they are à dry Berry, and will 
require pains to rub it thro'; then add its weight 
in Sugar, and mix it well together without boiling; 
keep it in deep Gally pots for uſe, 


To make Logenges for the Heart-burn. 


TAKE of white Sugar-candy one pound, Chalk 
1 three ounces, Bole-armoniac five ſcruples, 
Crabs-cyes once ounce, red Coral four ſcruples, Nut- 
meg one ſcruple, Pearl two ſcruples; let all theſe 
be beaten and ſifted, and make all into a Paſte with 
a little Spring-water, roll it out and cut your Lo- 
zenges out with a Thimble, lay them to dry. Eat 
four or five at a time as often as you pleaſe. 


To make Syrup of Garlick. 


AK E two heads of Garlick, peel it clean and 

boil it in a pint of Water a pretty while, then 
put away that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
frainiig it off, add a pound of double-refin'd Su- 
gar to it, and boil it in Silver or Tin till 'tis a 
thick Syrup; ſcum it well and keep it for uſe; and 
take a ſpornful ina Morning faſting, another laſt 
at Night, fer a ſhort Breath. 1o 
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To prevent After - ue. 


IAK E nine ſingle Piony- ſceds powder'd, the 

ſame quantity of Puwder of Borax, and a 
little Nutmeg ; mix all theſe with a little white 
Aniſced-water in a ſpoon, and give it the Wo- 
man; and a little Aniſeed-water after it as ſoon 
as pollible after the is laid in Bed. 


To cure the Tooth-ach. 


AK E half an ounce of Conſerve of Refe- 

mary over Night, and halt a Dram of Eu- 
tract of Rudium in the Morning; do this three 
times together; keep warm. 


To cure the Jaundice. 
AKE a live Tench, flit it down the Bully ; 
take out the Guts and clap the 'Fench 160 
the Stomach as {aſt as poſſible, aud it will cure 


immediately. 


To top bleeding at Mouth, Noſe or Furs. 


N the Month of May take a clean Linnen Cloth, 

and wet it in the Spawn of Frogs nine days, 
drying it every day in the Wind; lay up that 
Cloth, and when you have need hold it to the 
place where the Blood runs, and it will ſtop. 


Another to Roß bleeding. 


AKE two handfuls of the tops of Bramble- 
: wood, and boil it ina quart of old Ciaret till 
it Comcs to a pint, give ſix ſpoonfuls once in 
half an hour. In the Winter the Roots will do. 


0 4 io 
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To cure the D. 650 5. 


AKE ſix Gall ns ef Ale pretty ſtrove, but 
little hops, theu rake Al(Aander, cu tuck 


1 42 bs 
Saur VA, Ground-lvy, Ain ing 1 ug et 
5 , x . 5 
Lcaves 0: Fl. Wer-de-hiet, of cachiivn; hae ls: 


. Pl 


ruin ih fe well, aud bet than wel in ihe alc. 
the: HR. ain it Lis, BIN hen 11s wo! Welk it 48 
ttmi Ai; fut it in our Veiel, and when tis 
cluar din K it ima Kernieg fai g, aid wink 
no chew drink except Viewing functitacs 
drink good draughts of it at a time. 
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AKE half an ounce of flower of Prin, ſtone. 

a quarter of au Gunce of beaten img. I, And 
thrice quarters of an once ef beuten Scua, and 
mix all together in tour ounces of Honey ; take 
the bicnc's ot a Nutmeg Night and M: ring fo 
five Days together; then once a Week for ſome 
func ; then once a Fortnight. 


Fer ſhortnc}s of Breath, 


AK Emu quarts ef Elder-berry juice when 
„ ry 12pe, put one quart ina Pipkin to boil, 
and as jt «© nfun.cs, put in the reſt by alittle at a 
time, el 1t o Haltam, it will take fre 0 fix 
H. urs in toling; take a little of it Night aud 
Morning, or any ume, 


7” * , U 7 Py my 7 3,7 
To cure a pimpled Face, and ſweet! the 
Blue. 

f 5 A E E Ser a one ounce, put it in a ſinall Stcan 

| Ol, a c POLTA Guart er mere of boiling Wa, 
t. 011! 5 theu put inas many Pruncs as yen Cal 
get 
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Set in; (ver With Pap CT, A. (| {ct 11 nt the ( ven 
with Houthl. bid, and take of this var way, 
014, two or three, or nur of the Prunes anc; Li- 
quer, 4. cord in. 2 As it 0 1014 CS, Ceiitinue ths al- 
ways, Or at Icalt hal: a Ycar, 


1 EF . (' 5 
To cure the D- 7 „NRHertiſcit. fit, Seurt: 


and Cough of the Lins s. 


C3 


. 1 v ME : K ; : : ts [ 9 * 
AK E Frgliſi Orris redet, Souls, aud Te- 
1 o * 
, 11 rr! 464 TE 4 I 
n IKA, TAC {FIC Gunce, H 11 9440 


Hoarh' ine loaves; cach ome haudtul, the lier 
iin . 85 . | er 41: du Ty » Io; ( | 4 h (::3C 
handtli:, Sc On Cum EC d Halt, Agar: k Wo 
Drachms, -C1i:gcr dne naeh cut: the Ro ts 
thin ald bruff. the Hates, ald lit them into 
tW. quarts of tn 0 Lion ine; let these boil 
an h ui and half on a guitic fre in an caithen 
Mug very «1 4c it 1 Pe with iCo.k and ried of wn 
with a Ela wer that no Air CBC T0 It. and ſo ſet 
it in a large Pot oi boiling Y a er; t it % that 
no Mater AT inte the Mug, which mw ol held three 

quaits, that all the Ing: edients nan PaVe room 
to 80 in; When tis alucit colt! train 11 out 157 
hard; vou mult ſcrape the Elder 0OWHWAILGS. 
Take this b r a eck together if you Can, and 
thei mats a Jay, ald 1 that does nut do, gen 
With Y OUT « ther Bottle ©! the ſame ; takt it in a 
Morning faſting, ten ſpco tuls at a time, with- 
out any Potlet-d! ink, it will beth von and purge 

vou; tis an unpleaſant Tatic, theref re take a 
ſump o SUgar after it: when tis quite celd after 
tis ſtraized Ott, let it ſtand in x Flaggon to ſettle 
a Sight and a Day; then bottle it up clear and 
fiuc for your Uit, Iis an adnurable Medicine. 
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To fob Bleeding. 

. AK E a pint of Flantane-water, put tc ir 
two 3 of Iſing-glaſs, and let it ſtand 2. 
hours to diſſolve; pour it from the dregs, and put 
it in a pint of good red Port-wine, and add to it 
three or four tie ks of Cinnamon, and two ounces 
of Conble-retin'd Sugar; give it a boil or two, and 
pour it off; let the Party take two or three ſpoon- 

tuls two or three times a-day. 

To preſerve Apri Cocks ripe. 

Ather your Apricocks of a fine Colour, but 
not too ripe; weigh them, and to every 
por nd of Apricocks put a pound of double- refin d 
Sugar beaten and ſifted; ſtone and pare your A. 
br O. ks, as You pare them put them into the Pan 
vu tho them in, with Sugar 1{trew'd over and under 
them; le t them net touch one another, but put Su- 
tear between, cover them up, and let them lie til 
int next day; then ſtir them gently till the Sugar is 
mehted; then put them on a quick fire, and let them 
hol half an hour, ſcumming excccding well all the 
chile: then take it off, and cover it tall *tis quite 
coll e till the next d lays then boil it again, ſcum. 
ming it very well till *tis enough, {5 put it in Pots. 


To 2 de green Apricocks. 
4 15 "ARE green Apricocks about the middle oi 


Func, or when theStone 1s hard ; put them 
11 the fire in cold Water three or four hours, 
cover them cloſe, but firſt take their Weight in 
double-reſin'd Sugar; then pare them nicely, din 
Your Sugar in Water, and boil the Water and Suga! 
very wellz then put in your Apricocks, and let 
nein boil till they begin to open; then take out the 
Stone and cloſe it up again, and put them in the 
up. and let them boil till they are enough, 


eumming all the while, then put them in Fes. 
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To preſerve the great White Plus, 

T O a pound of Plumbs take three quarters of a 

pound of double-refin'd Sugar in lumps, dip 
your Sugar in Water, and boil and ſcum very well, 
flit your Plumbs down the ſeam, and put them in- 
to the Syrup with the ſlit downward ; let them 
ſtew over the fire a quarter of an hour, ſcum ve- 
ry well, and take them off, and when cold, turn 


them and cover them up, and turn them in the 
| Syrup every day two or three times a-tay for five 


days, then put them in Pots. 
To make Jelly of Cirronts. 
TRIP your Currants, put them in a jug, and 
infuſe in Water, ſtrain out the Juice vpn 
Sugar, ſwecten to your Taſte, boil it a great 
while till it Jellies, ſcumming all the while, and 
then put it in your Glaſſcs. 


To anale Apricocł Chips. 


P. RE your Apricocks, and part them in che 


middle; take out the Stone and cut theim 
croſs-way's pretty thin, as you cut them ſtraw a 
very little Sugar over them, beaten and ſitted; then 
ſet them on the fire, and let them ſic gently u 
quarter of an hour, then take them oft, cover 
them up, and ſet them by till the next day ; then 
ict them on the fire as long as beture, take then 
(ut one by one and lay them on a Sicve, ſirow 
Sugar on the Sieve and over them ; div them in 
the Sun or cool Oven, turu them often, when an 
put them in Boxes. 


To make a Sweet-bag for Lin 
TAKE a pound cf Orris-roots, a ume 


a. 
* — 


a pound of dricd Lemon-pecl, a pf vi cricd 


Orange-peel, a peck of dried Roſes, malte atl tho 


to a groſs Powder; Coriander-{ouls jos 0c, 
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%a 5 2 4 at | Fe eSoaFings „98292 ee 23210 
21% 754 ds oe 4 * 5 70 5 567 2 7 1 7 


All Sorts of Made 


ves. 2 


0 eg 5288 


Wines 


To mal? Apr cock Vine. 


AK E three poumis of Sugar, and three 

quarts of Water, let them boil ops ther and 

cum it well; then pat in 11+ (ems tt 
Apricocks parcd wid ftoned, alt them bei all 
they arc tender; then take them UP, A hen the 
Liquor is cold bottle it up. You may, if you pl aſe, 
alter yon have tagen t. | 
Liquor hav: 31-4710 
ry in it; che APrico ks Fake armialade, aud is 
very good for preſent ih nding. 
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wt 7 -vartcr of "ag and a quart oi fair 
Water bruiſc the Ber: 10s and ficep them 2 ha urs 
n the Mater ftirring bem tenz thei Picks the 
75 wor from thein, and put your Sugar to your Li- 
quer; then put it in 4 elle Ft Hex it, and hei 
it has dine workr'g, {t pit vp, aud let i ſtand a 
Month, rack it (i into another Weich, and 
let it ſtand 3 or 6 Mecks longer; then battle it 
out. Pur ga fmall lump ct Chair in every 
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give it a boil and a ſcum, and then put in your 


Fruit, and let it ſtew with a gentle fire a quarter 
of an hour; then let it run thro? a Steve without 
pretiing, and when tis cold put it in a Veſſel, and 
order it as your Gooſeberry or Currant Wine. The 
only Cherries for Wine are the Great Bearers, 
Murrcy Cherries, Morello's, black Flanders, or the 
Fobn 1reduslzn Cherrics. 


Pearl Goojeberry IFVine. 


AK E as many as you pleaſe of the bet 

Pearl Goofeberrics and bruiſe them and let 
them ſtand all Night; the next Morning preſs or 
ſqueeze them out, and let the Liquor ſtand to ſettle 
ſeven or eight hours; then pour off the clear from 
the ſettling, and meaſure it as you put it into your 
Veſlel, and tocvery three pints of Liquor put a 
pound of double-retin'd Sugar; break your Sugar 
in ſmall Lumps, and put it in the Veſſel with a 
bit of Iſing-glaſs, and ſtop it up, and at three 
Months cnd bottle 1t out, putting into every Bot- 
tle a Lump of double-rchin'd Sugar; this is the 
line Gooſeberry Wine. 


To make Cherry Brandy. 


12 ſix dozen pounds of Cherries, half red 
Land half black, and maſh or ſqueeze them 
with your Hands to pieces, and put to them threc 
Gallons of Brandy, and let them ſtand ſteeping 
twenty-four hours; then put the maſh'd Cherrics 
and Liquor a little at a time into a Canvas Bag, 
and preſs it as long as any Juice will run; ſweeten 
it to your Taſte, and put it into a Veſlel fit for it, 
and let it ſtand a Month and bottle it out; put 2 
Lump of Loaf-ſhgar into every Bottle. 
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To make Chery Vine. 


ULL the Stalks off the (Cherrie. „ and maſh 

them without breaking the. ones; hen cls 
them hard thro” a hair Bag, wil to ev. Ty OGallon ef 
Liquor put 4 pound aud nal! ot fie Pein: 7 Sugars 
the Veſlel muſt be full, anc let it work 43 ln us 
it makes a note in the Vellcl, then Ito; it up 
for 4 Month or 1iz Weeks; wal tis? Ne, dra it 
into Bottles , ÞUL a Lu: np of Loai-lugar : , CVETDY 
Bottle, and if any of them fly, op en £11.01, 11 or 


a Moment and cork them wel again ; it will tw 
bh fit to drink in a quarter of a Ycar. 


Ty e Juan Nite. 


ARE four Gallons of Currants, nat foo ripe, 

and ſtrip them into an earth: 1 Sican that 
has a Cover to it; then take two gailons wid halt 
of Water, and * e pounds and a half of double e 
fin'd Sugar, boil the Sugar aud Mater together, aud 
ſcum it, and povr 3; |  viling hot du the Curran 'E 
and let it Rand forty-cight hours, then t 
thro a flannel Bag into the Scan again, and E 
it ſtand a Fortnight 10 ſettle. £413 be Le it 


1 


To mcihe rome Mead. 


AKE of Sprir 5 What quantity Tau 
pleafe, and ak It mer than blood warn, 
an diſlolve Honey | 11 it 114 "tis firons on CULIA TY 
car an 2,90, tt. brea n of à Shilling then boil 
it gel! Hy nicar an 10 ur, taking 07 the. Kun 
riſcs; ti Pat to abou t niuc or to. 8405 1. : 
Or (ich t i. & blau s Hace. three 
tered, twiei, loves. three or ft: n ib 4 "En. 
num, two or threc Roots of Git ger, Au 4 
quarter of an dunce e T7: maica Pepper; put thelz 
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and a wh le Lemon, with a ſprig ct Sweet-briar, 

and a ſprig vi ROS mary; tic the Briar and Re 7 
mary to- h ad when they have beuled a li tle 
while, take Now Oui and throw them away; but 
let your Liqucr ſtand on the Spice in a clan ; carthen 
Pot till the next day; then ſtrain it inte a Vie 
ſel that is fit for it; put the Spice in a "Re and 
hang it in the Veſlcl, ſtop it, and at three Months 
draw it into Bottles. Be fire that tis fine when 
"11s bottled, after tis bottled fix Wecks tis fit to 
drink. 


To make all IP hite Mead. 


[ AKE three gallons of Spring-water and make 
it hot, and diflolve in it thrce quar!s of He 
ney and a pound of Leat-figarz then let it ball 


about half an hour, and ſcum it as long as any 


rites ; then pour it out into a Tub, and [quccze in 
the Juice of four Lemons ; put in ihe Rinds 6. but 
two, tu enty Cloves, two es of Ginger, a tp > 
Sweet-! hriar, and a top of Roſcn.ury: Let it ſtand 
in a Tub till tis but blood warm; then make 2 
brown Taft and 9 ad it with tw 0 4 three {poon- 
fuls of Alc-ycaſt, put it into a Veitcl fir for it; let 
it Jtand fur or fo days, then bottle it out. 


s * 7 . : 
To make Raifin Hine. 


AK E two =o ns of Spring-water, and let 
it 601] hatf an hour; then pur into aStcan-pt 


two Pourcs ct Kailys ſtence, Wor undes of du— 
gar, ihe Rur of- yo: Lemons, the 11 ice Of four 
Lenins; hon peur the eilig Mater on the 
things in the S can, and let i: ſtand covered foul 
Or hve Gays ; train it Gut aud bottle 1: Up: [i f. 
teen or 11x.cen days it will be fit to drink "T1849 
very cool and abut Drink in hot M cather. 
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To make Shrub. 


T* K E two quarts of Brandy, and put it ma 

large Bottle, and put into it tlic juice of nve 
Lemons, the Peels of two, halt # Nutmeg, ſtop 
it up, and let it ſtand three days, and add t it three 
pints of M hite-wine, a pound and halt of Sugar ; 
mix it, and ſtrain it twice thro a Flanncl aud vot- 
tle it up; tis a pretty Wine and a Cordial. 


To make Orans e IN. 


UT twclve pounds of fine Sugar, and the 
whites of cight Fggs well beaten into fix 
Gallons of Spru:g-watcr ; let it boil an hour, ff um- 
ming it all the tune, take 1t off, and when tis 
pretty col, put in the Juice and Kinds of fit. 
Scvil Granges, and fix ſfpocttiils: f god 4 e 
and let it ſtand two days: chen pui it nie your 
Veſlcl with two quarts of Rh niti:;-wine, and the 
Juice of twelve Lemons. You niſi i be Tice 
of Lemons and Wine, and two POU31GUS ( t wu]. 
refin d Sugar ſtaid cloſe covered ten or tw.:Ve 
hours betore you put it in the Veiel to your Ora ige 
Wine, and ſcum ofr the Sees bef re you put 1: in. 
The Lemon-pccls muſt be put in with the Manges, 
half the Rinds nuiſt be put into the Ve.. el; it maſt 
ſtand ten or twelve days before tis fit to bottle. 


To anale Birch Vins. 


N March bore a hole in a Tree, and put in a 
Faucct, and it will run two or three days i ge- 
ther without hurting the Tree z then put in a Vin 
to ſtop ĩt, and the next Year you may draw as much 
from the ſame hole; put to every Ballon of the 
Liquor a quart of good Honey and fiir it well to- 
gether, boil it an hour, ſcum it well, aud put in a 
: P $0 
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Few Cloves and a picce of Lemon-pecl ; when'tis 
almost cold, put to it fo much Ale-ycaſt as will 
make 1t wi kk ike new Alc, and when the Yeaſt 
begins to ſertle, put it in a Runlet that Will juſt 
hold it S let it ftand fix W CEXS OT longer, al you 
pleate; then battle it, aud in a Month you may 
drink it. It will keep a Yeur or two. You nay 
make 1t with Sugar, two pounds to a gailon, oi 
fomcthing more, if you keep it long. This is ad- 
mirably whe, leſome as well as pleaſunt, an Opener 
of Ob ſtructioms, goed againſt the Phthiſick, and 

good aguiiiſt the Spleen and s Scurvy, 2 Remedy fir 
the Stone, it will abatc Heat ina Fever or Thrush, 
and has been given with good Succeſs. 


To make Sage Eins. 


OIL twenty-11x quarts of Spring-water a qua 
ter ot an hour, and when tis blood warm, put 


twenty- five Pounds of Malaga Raiſins pick, 
rubb d and ſhred into it, with almoſt half a Buſhd 
of red Sag- lhred, and a Poringer of Ale-ycaft; 
ftir all well together: and let it ſtand in a Tub 
cc vercd warm fix or ſeven days, ſtirring it once: 
day; then ſtrain it out, and put it in a Runlct 
Let it work three or four days, ſtop it up; whe! 
it has ſtood fix or {even days, Put in a quart 0 
two of Malaga Sac k, and when *tis fine bottle it 


To nale Cowllip Wine, 
e Conſlip 


O fix gallons of Water put fourteen pound 

of Sugar, ſtir it well together, and heut the 
whitcs of twe ty F.ggs very well, and mix it with 
the Liqu: T al (i make it boil as laſt as pol ble, ſcum 
it well, and let it continue boiling two hours; then 
fray t thro a hair Sicve and ſet it a coo! in. and 
M hen Tt 828 cold as M Ort ſhould be, Put A tin; [! 


Quantity ot Xcaſt to it on a Toaſt, or in a jt 
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Let it ſtand all Night working, then br ui a Teck 
of Cowfhps, and put them into your Y ci: l and 
Your Liquor upon them, and fix ounces OL Syrup 
of Lemons cut a Turf of Graſs and lay on the 
Bung; let it ſtand a Fortnight aud then bottle = 
Put your Tap into your \ efici beflxe Fou 
your Wine in, that You may not lnake it. 


To make Raſpherry Ii ins. 
T- AKE your quautity Gt ben ien | brite 
4 1, 


thein, put then! in au open Pot 24 hours; then 
{queeze out the juice, and tovery gallon put thro 
pound oi fine Sugar, and two quarts of Cantrt 
put it into 4 Stcan or Vet! . and when it hath don 
working, ſtop it cloſe; when tis Hine bottle it. it 
muſt ſtand two Momhs beſore you drink 11. 


To make Morclla Cherry I ene. 


ET your Cherries be very ripe, pick 67 thy 
Stalks, and bruiſe your Fram without whack 
ing the Stones : ; Put them in an open V Calc tote 
ther; let them ſtand 24 hours, then 2526 cm, and 
to ev cry gallon pot two pounds ef fine Sugar; then 
put it up in your Calk, and when 3t has done 
working, ſtop it cloſe, let it ſtan] three or low 
Months and botile it; it will be fit to drink in wiyo 
Months. 


py = 


To make Quince? Ine. 

1 K E your Quinces when they arc thorough 
ripe, wipe otr the Fur very clean; then take 
_ the Cores and bruiſe them as you ids Ap; 1. 
tir Cyder, and preſs them, an to every gall: « 
Juice put tw) Pounds and halt ot ne su: Ar. 4 ſtir 1 
toge her till "ris ditiolv'd ; then put it in your Calle, 
and when it has donc working ft 5 it ciole; let it 
ſtand till Morel before you bottle it. You may 

keep it two or three Y cars, it will be the better. 
M2 Ang 
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Another fort of Raſpberry IT” ine. 


AK E four gallons of Raſpberrics, and put 
them in an carthen Pot, and then take tur 
gallons of Water and beil it twe hours, and let it 
{ſtand till "tis blood warm, and put it to the Ralp- 
berries and {tir them wa together; and let it ſtaud 
12 Hours, then ſtrain it oft, and to cvery gallen 
of Liquor put 3 pounds ( Loai-Sugar 4nd {ct 1t 
overaclecr fire, and let it boil till all the ſcum 18 
taken of, and when 'tis cold put it into Bottles, and 
open the Corks every day tora Fortnight, and then 
{top em cl: {c, 


To make Lemon IWF ine. 


AKE fix large Lemons, pare off the Rind and 

cut the Lemons and ſquecze cut the Juice, 

and in the juice ſteep the Rind, and put it to 4 
quart of Brandy, and let it ſtand in an earthen Pot 
cloſe ſtopt three days, and then ſqueeze ſix more, 
and mix with two quarts of $;ring-watcr, and as 
much Sugar as will {weeten the whol:, and boil 
the Water and Lemons and Sugar t« gether, and 
let it ſtand till *tis cool; then add a quart of white 
Wine and the other Lemon and Brandy, and mix 
them tc gether, and run it thro a flannel Bag into 
ſome Veiel. Let it ſtand three Months and bottle 
it off. Cork your Bottles very well and keep it 
cool, it will be fit to drink in a Month or ſix M ccks. 


To make Elder Nine. 


AKE twenty- five pounds of Malaga Raiſins, 

rub them and ſhred them ſmall, then take 
five gallons of fair Water, boil it an Hour, and 
let it ſtand till it is but Blood-Warm, then put it 
in an carthen Crock or Tub with your Razlins; 
let 
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* 
let them ſteep ten Days, ſtirring them once or 
twice a Day, then pals the Liquor thro a hair 
S eve, and have inreadinastveliitso! the juice 
of tlderberries drawn oft as you do for jelly of 
Curran s; chen nux it cold with the Liquor and 
ſti it well together, and put it in a Vellcl, and 
tet 11 ſtand 11a wart place, and when it has done 
working ſtop it clote. Bottle it about Cmdlemaſs. 


To nale Barley Vater. 


AKF of Puurl-Barley four ounces, put it in a 
large PIPRNLAand cover It with Water; when 

the Bailey 15 thick and tender, put in more Mater 
and botl it up again, and ſo do till tis of a good 
thickncls to drink; then put in a blade or two of 
Mace, or ajlick of Cinnamon. Let it have a walm 
or two anc {train it out, and ſquceze in the Juice 
of two or three Lemons, anda bit of the Peel, and 
{weeten it to your Llaſtc with fine Sugar; let it 
ſtand till tis cold, and then run it thro' a Bag and 
bottle it out, it will keep good three or four Pays. 


To make Barley Wine. 


AKE halſ apoundol French Barley, and boit 
t in three Waters.and {vc three Pints ot the 
laſt Mater, and mix with it a Quart of white Wine, 
halt a Pint of Borage Waser, as much Clary-water, 
and a little red Roule-watcr, the Juice of five or tix 
Lemons, three quarters ef a pound of fine Sugar, the 
thin yellow Rind ofa Lemon; brew all thcte quick 
together, tun it chro aſtrainer, and bottle 1t up; tis 
P'caiant in hot Weather, and very good in Fevcrs. 


To make Plum IVine. 


AKE twenty pounds of Malaga Raiſins, pick, 
rub, and ſhred them, and put then into a 
Tub; then take four gallons of fair Water and boil 
P 3 it 
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tan hour, and let it ſtand till 'tis blood warm; 
NC! Put: it to your Rains, i jet it ſtand nine or ten 
ans {tiring it once or twice a Pay ſtrain ont your 
HOY, 5 iz with it two quarts cf Damſon 
, put it ina Veſlel, and whet: it has done 
Wo.kirg, ſtop it cloſe; at 4 or 3 Nonuths bottle it. 


＋ . 5 7 777 
4 7 ted? Etulum. 


10 a Hagſhe as of ſtrong Ale, take a heap d Bu- 
Eb 1 erberrics, and h: uf A See of fu— 
b 5 beaten; put in all the Berries when 
ut in the Hops, and let them boil together 
the Berrics break in PICCES 3 ; then work 1t up 
nd Ale; w hen it has done working, add to 
WI apornd cit Ginger, half an ounce of Cloves, 
nch Nia c, Uu 00:cevt Nutmeg, aud as much 
Cnmmanmon grotly ende half a pound of Citron, 
as much 10 in, got. and hkewite of candied 
Orange-Fecl; Let thie Sweetnicats be cut in picces 
Very t thin, and put wich the Spice into a Bag, and 
hau g it in the Veſſel when you ſtop it up. So let 
it ſind til tis fine, then bottle it up and drink it 
with Lum ps of double- refin c d Sugar in ihe Glaſs. 
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To make Cock Ale. 


NR AED gallons of Ale, and a large Cock, 
the oel Laer the] better, parboil the Cock, flea 
hin!, a7 200 him in 2 ftone Mortar till his Boncs 


WO rOECR, (yen muſt raw and gut him when you 
jog bim) then put the Cock into two quarts df 
„ et tO ic three paunds of Raiſins of the 


S NI once. ſome Llades of Mac C, and a fc W 
|. ves; put ali theſe into a Canvas-bag; and 4 
tte before You find the Ale has done working, 
put the Ale : aud Ba g together into a Veſſel; in 2 
Weck or 11: ne days time bottle it up, fill the Bot. 
tles but juſt abov Ee Neck, and give it the ſame 
ume to ripen as other Alc. Is 


arm; 
Or ten 
tL VOUDr 
/ 
amſon 
done 
tile it, 


10 Bu- 
of ſu— 
; when 
gether 
© It up 
add tn 
loves, 
3 much 
itron, 
-andicd 
picces 
ag, and 
So let 
Jrinkit 
Glaſs. 


'C Coc K, 
'k, flea 


S Bones 


1en you 
1arts Of 


s of the 
4 {cw 


; and a 


orking, 
„ in 2 
che Bot- 
he ſame 


I; 


The Compleat Houſewife. 21 5 


To make Elder I7ine at Chriſtmas. 


AKE twenty pounds of Alen or Lip 
Raiſins, rub them clean, and thred tbem 
ſnall; then take five gallons of Water, boil it an 
hour, and when *tis near col put it vi a Tub 
with the Raiſins; let them ſteep ton dars, aud 
{t1- them once or twice a day; then {trum it thee? 
a hair Sicve, and by Infuſion draw three pints of 
Flder Juice, and ohe pint of Damfon JuncC; takes 
the Juice into a thin Syrup, a pound of Sugar to 
a pint of juice, and not boil it much, but jaſt 
enough to keep : when you have ſtrained out ho 
Raiſin-Liquor, put that and the Syrup intoa Vet 
fel fit for it, and two pound of Sugar; ſtop the 
Bung with a Cork till it gathers to a Heal, then 
open it, and let it ſtand till it has done working; 
then put the Cork in again and ſtop it very clote, 
and let it ſtand in a warm place two or three 
Months, and then bottle it; make the Eider and 
Danton Juice into Syrup in its Scaſon, und keep 
it in a cool Cellar till you have Convenicnce to 
make the Wine. | 


To mako Mead. 


1 12 gallons of Mater put 32 pound of Hg- 
ney ; boil and foum it well, then take Rofe- 
mary, Thyme, Bay-leavecs, and tweet Briar, one 
handſul all together, boil it an hour, then put it into 
a Tub with two or three good handfuls of down— 
ground Malt: ſtir it till 'tis but blood-warm , then 
ſtrain it thro? a Cloth, and put it into a Tub again; 
then cut a Toaſt round a quartern Loaf, and {pread 
over with good Ale-ycaſt, and put it into vour 
Tub, and when the Liquor is quite over with the 
Yeaſt, put it up in your Veſlcl; then take CI ves, 
Mace, Nutmegs an ounce and a half, Ginger an 

P 4 Ounce 
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ounce ſliced, bruiſe the Spice and tye all up in a 
Rug aud hang it in the Vetiel; ſtop it up cloſe for 
uſe. 


Sage Wine another way. 
AKE thirty pounds of Malaca Rai ſins pick d 


(an, na red final, and one Bulncl of 
green San ſhred final; then bot five gallons of 
Water, ler tlie Water ſtand : till tis luke uam; then 
pur 13 114 ub to your Sage and Rais; let it tiand 
4,ve or tis davs, {tirriy: it twice GT thirice a day; 
th.i1 {train and preſs the Liquor from the Ingre- 
diets. zu it in 41 ak, and let it ſtand fix Mouths, 
then draw 1t Ccan oft into another Velicl ; bottle 
it in Wo days; m a Month or fix Weeks it will 
be fit to drink, but beſt when *tis a Year old. 


To nabe Palermo Vine. 


AK E to every quart of Water a pound af 
Malaga Raiſins, rub and cut the Raiſins 
ſmall, and put them to the Water, and let them 
ſtand ten days, 1t1:1ing it once or tWICe A day; 
vou muſt boa] the Water an hour before you put it 
© the Kauiſins, and let it ſtand to cool ; at ten days 
end ſtrain out your Liquor, and put a little Ycaft 
to it, and at three days put it in the Veliel with 
ONC urig of dried Wormweod , let it be cloſe 
ſt-pp'd, and at three Months end bottle it oft. 


To make Clary Pine. 


AKE twenty-f ur pound of Aſalaga Raiſins, 
pick hen and chop them very ſmall; put 
thei. ina Tub. and to cach pound a quart of Var 
ter; | t them ſtecp ten or cleven days, ſtirring it 
twice every day; you muſt kcep it covered cloſe 
al! he while; thei ftiain it oft, and put it into 4 
Veſicl, and about half a peck of the toPs ot 2 
when 
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when 'tis in bloſſom; ſtop it cloſe tor {ix Wecks, 
and then bottle it ott + in two or three Months tis 
fit to drink. Iis apt to have a great Sctilemens 
at ihe bottom, therefore tis beſt to draw it oft by 
Plugs, or tap it pretty high. 


Toa clear Wine. 


AKE half a pound of Hartihorn, and diſſolve it 
m Cycer, if it be for Cyder, or Rncuih-wine 
for any Liquor: Ihis is cuough for a Hogihcad. 


To make Orange Vine «1th Rai ſius. 


AK E thirty pound of new Aalaga Raiſins, 

piek them clcan, aud chop ens mall you 
muſt have twenty large Sevil Oranges, ten of 
them you muſt pare as thin as wr predderving. 
Boll about eight gallons of ſoft V. ater till a third 
Part be conſumed; let it cool a little, then put 
five gallons of it hot Upon your Railins and O. 
rar ge-pect; ftir it well together, cover it up, and 


when tis cold let it ſtand five c 'ays, flirring it up 


once or twice a-day; then paſsit thro” a hair SICVE, 
and with a Spoon preis it as dry as you can, and 
put it up im a Runlet fit for it, and put to it the 
Kinds of the other ten Oranges cut as thin as the 
firſt; then make aSvrup of the Juice of the twen- 
ty Oranges, with a pound of white Sugar. It muſt 
be nade the day beiore you tun it up; ſtir it well 
together, and ſtop it cloſe; let it ſtand two Months 
to clear, then bottle it up; it will keep three Years, 
and 1s berter for keeping. 


To make Cherry IM ine. 


ULL off the Stalks of the Cherries, and maih 
them without breaking theStoues; then prets 


them hard thro a hair Bag, and to every gall gr: 
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ol Liquor put two pounds of eight-penny Sugar: 
The Vellel mult be tull, and Jet it work as long 
as it makes a nelle in the Vellel; then ſtop it Thy 
cloſe for a Month or more, and when 'tis tine draw 
it into dry Bottles, and put a Lump of Sugar in- 
to every Bottle. If it makes thein y, open them 
all for a Moment and ſt -p thum up again; it will 
be fit to drink in a quarter i f a Year. 


* 


To niake O71 


NIL eight gallons of Water and one pound 
of Sugar an hour, fcun 1t well, aud let it 
ftand till *tis cold, then to cvery quart of that 
Water allow three pounds cf Guoſcbarries, rf 
beaten or brutied very well, let it ſtand twenty- 
four hours; then ſtrain it out, and to every gallon 
of this Liquor put three pounds of ſcven-penny 
Sugar ; let it ſtand 1n the Fat twelve hours ; then 
take the thick Scum oft, and put the clear into a 
V eflcl fit for it, and let it ſtand a Month; then 
draw it ofl, and rinſe the Veſſel with fome of 
the Liquor, and put it in again, and let it ſtant 
four Months, and bottle 1t. 


/ * 
Derry Fi ine. 


To nale Frontiniac Vince. 


Tk fix gallons of Water and twelve pounds 

of white Sugar, and ſix pounds of Raiſins of 
the Sun cut ſmall; boil theſe together an hour; 
nen take ef the Flowers of Elder, when they are 
falling and will thake off, the quantity of halt a 
peck; put them in the Liquor when *tis almoſt 
celd, the nca.t day put in fix ſpoonfuls of Syrup cf 


Lenions, and four ſpoontuls of Ale-yeaſt, and two 


days after put it in a Veſlel that is fit for it, and 
when it has ſtood two Months bottle it off. 
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To maks Cyder. 


Ji LL your Fruit before "tis too ripe, and let it 
| lie but onc or two d ys to have one good 
dwcat; your Apples mult be Pippins, Pearmains, 
or Harveys, (it you mix Vinter and Sununer 
Fruit LOgctNer tis never g od grind your Apples 
and 12 {> it, and when your Fruit is all prets'd, 
put 11 mundi iatcly 1 1910 4 i Hogſhead where it may 
_ ime room to work; but no Vent, but a 
Intle hene near the Hoops, but cloſe bung'd | put 
three or four pounds of Rai fins into a Hogſhead and 
two pound of Sugar, it will make it work better; 
ofcen racking it oft is the beſt way to fine it, and 
awavs rack it into ſiall Veflels, keeping them 
doſe bung'd, and only a f{inall Vent-hole; if it 


thould work after rackin g, put into your Veſſel 


cnc Raiſins for it to feed on. and bottle it in March. 


To make th e fine Clary Wine. 


To 10 gallons of Mater put 25 pounds of Sugar, 

and the whites of 12 Eggs well beaten , ſet 
it over the fire and let it boil gently near an hour, 
ſeum it clean and put it in a Tub, and when tis 
ncar cold, then put into the Vellel you keep it in 
about half 4 Strike cf Clary in the bloſſom, ſtript 
from the Stalks, Flowers and little Leaves toge- 
ther, and a pint of new Ale-yeaſt; then put in 
the Liquor and ſtir it two or three times a-day 
for three days; when is has done working ſtop it 
up, nd. bottle it at three or four Months old if 
tes clear, 


Ty SY Currant Vine. 


Ather your Currants full ripe, ſtrip em and 

bruite em in a Mortar, and to every gallon 

f the Pulp put two quarts of Water, firſt * 
an 
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and cold; you may put in ſom. Riſps if you 
pleaic Iet it ſtanc in a Tub 24 hows to ferm; 
theu let it run thio' a hair $1cve. Let no Haud 
touch it, let it t. ke its time to run; and to every 
gallon ef this Liquor put two pounds and a half 
of white Sugar, ſtir it well aud put it in your 
Velicl, and to every ſix gallons put in a quart of 
the b. ſt rectified Spirit cf Wane, let it ſtand fix 
Wecks aud bottle it: if tis not very fine, empty 
It into other Bottles, or at firſt draw it into large 
Bottles, and then after it has ſtood a Fortuight, 
rack it off into ſinaller, 


To make Elder-flower Wine. 
"JA E two large handfuls of dried Elier- 


tower, and ten gallons cf Spring-water, 
boil the Water and pour it {calling hot upon the 
Fl wers; the ncat day put to every gallon of 
Watcr five p' unds of Malaga Raifins, the Stalks 
being firſt pick d oft, but net waln'd; chop them 
groſly with a Chop; 11 2-knife 4 then put them in- 
to your bild Water, and trir the Wat er, Raiſims, 
and Flowers wc 1! together „and ſo do twice a-day 
for twelve days; then preſs out the juice cicar 
as loi g as you can get any = out ; then put 
it 1 your Barrel fit fer it, aud ſtop it up tuo or 
thece days till it w orks, and in a few days it JP 
it up cloſe, and let it ſtand two or three Months 
1:11 tis clear, then bottle it. 


To make Elder Pine. 


AK Spring-water and let it b 1] halt an hour; 
then nicaſure five gallons and let it tia: d to 
cool, then have in reatincls 2G ps unds cf Raiſins 
of the Sun well pick'd and cubl Ain a Cloth, and 
hack then fo as to cut them but not too ſinall; 
then ut chem 1 In, the W ater beir. 2 cold, and let 
them ſtand nine days, ſtirring them two or three 
I times 
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times 2-day then have ready fix pints of Juice 

of Elder-berrics full ripe, which muſt be infuſed 
in boiling Water, or baked three hours; then ft. ain 
out the Rarfins, and when the EL &-liquor is cold 
mix that with it; but "tis beſt to boi! up the juice 
to a Syrup, a pound of dugar to cvery pint e Juice, 
boil and frum it, and when cold mix it with your 
Raifin Liquor, and three or four {pocutuls of good 
Alc-yeaſt . ſtir it well tegether, then tun it up in 
a Veſtel fit fer it; let it ſtand in a warm place to 
work, and in your Cellar five or 11x Months. 


To make Gooſeherry IF inc. 


AKE 24 quarts cf Goc ſcherries full ripe, and 
12 quarts of Water after it has been Loiled 
two hours; pick and bruiſe your Gooſt berries one 
by one in a Vaticr with a Kolling-pin as lit Je as 
you can, ſo they be all bruif.d ; then put ihe 
Water when tis cold on your mal d Gooſcbeœrrics, 
and let them ſtand together 12 hours, and when 
vu drain it oft be ſure to take none but the clear; 
then meaſure the Liquor, and to cvcry quart of 
that Liquor put three quarters of a pound of fine 
Sugar, the one half Lo af-ſugar ; let it ſtand to 
ditclve fix or eight hou: o, ſtirring it two or three 
times; then put it in your * cficls with two or 
three ſpoon fuls of the beſt new Yeaſt, ſtop it caſy 
at firſt that it may work if it will; and when you 
ſe it has Cone working, or willen lot w ork, ſtop it 
cliſe, and bottle it in lroſty V caihcr. 


Mountain Fino, 


PICK out the big Stalks of your log Raiſins 


then chop them very final, five pound to every 
gallon of cold Spring-w ater; let them ſicep a Furt- 
night or more, f. guccze cut the Liquor ar; d Larrcl 
It in a ellcl 1 fit for it; firſt fume the Veticl with 
Brimſtone, don't ſtop it up til] the biting is over. 
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Lemon IH ine, 07” what may paſs for . 
ron water. 
1 AKE 2 quarts of Brandy, and one quart af 


Spring-watcr, half a pound of double-reiin' 
Sugar, and the Rinus of 16 Lemons; put thein to- 
gether in an earthen Por, and pour into it 12 fp. 
fuls of Milk boiling hor, ſtir it together an ct it 
ſtand 2 days; then take oft the top and pats the 
other 2 or 3 tuncs thro a Jcl:y-bag, botile it. 116 
fit to drink, or will kecp a Year or two. 


To make [trons Beer. 


O a Barrel of Beer take 2 Buſhels of ALalt and 
halt a Buſhcl of Wheat juſt crackt in the Mull 
and ſome of the Flour ſifted out of it; when your 
Water is ſcalding hot, put it in your Maſhing: 
fat; there let it ſtand till you can ſee your Face 
in it; then put your Malt upon it, then put your 
Wheat upon that, and do not ſtir it; let it ſtand: 
hours and a half; then let it run into af ub that has 
2 pounds of Hops in it, and a handful of Rotemary- 
flowers, and when tis all run put it in your Cop 
per and boil it 2 hours; then ftrain it off, ſetting 
it a cooling very thin, and ſet it a working ver) 
ccol; clear it very well before you put it a work 
ing, put a little Yeaſt to it; when the Yeaſt begins 
to fall, put it into your Veilel, and when it has 
done working in the Veſſel put in a pint ef whole 
Wheat, and ſix Eggs; then ſtop it up, let it ſtand 
a Year, and then bottle it. Ihen maſh again, ſit 
the Malt very well in, and let ſtand two hors, 
and let that run, and math agein and ſtir it as 
before; be ſurc you cover your Maſhing fat well 
up, mix the firſt and ſecond Running together, it 
will make good Houſhold-becr. wh 
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” 
3 
To make Elder- Ae. 


| AKE ten Buſhels of Malt to 2 Hogſhead, 
| then put two Buthels of Eldcr-bcrrics pic kt 
num the Stalks into a Pot or earthen Fan, and ſet 
t in a Pot of bathing Water till the Berrics ſwell. 
then ſtrain it out and put the Juice into the Guilc- 
fat, and beat it often in, and ſo order it as the 
common way of brewing. 


Efrfadft ruff frtoefirfrabratitatiabuts 
AllSorts of Cordial Waters. 


Toe great Palſy-water. 


AKE of Sage, Roſ-mary, and Ectony-flowers. 

of each halt a handtul, Borage and Buglos- 
flowers, of cach a handful, of Lilly of the Val- 
ley and Cowſlip-flowers, ot cach 4 or 5 handfuls; 
ſtcep theſe in the beſt Spirit of Sack, cvery thing iu 
their ſeaſon till all is in; then put to them Balm, 
Spikc-flowers, Mother-wort, Bay- Icaves, Leaves 
of Orange-tree, with the Flowers, of cach one 
cunce z then put in Citron-pecl, Piony-ſeeds, and 
Cinnamon, of cach halt an ounce; Nutmegs, Car- 
damums, Mace, Cubebs, yellow Sanders, of cach 


add Pearl prepar'd, S1:uctigdcs, ituls and Saftron, 
Roſes dry'd one ounce aus any avendericwers 


ſtecp all theſe a Month and diſtil them in Lin- 
Bug 1. 
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it with theſe Ingredients in it, Pearl prepar'd, Sma- 
ragdes, Muik and Saffron, of cach ten grains, 
Aimbcrgreaſe one ſcruple, red Roſes dry d, red and 
yellow Sanders, of cach one ounce; hang them 
in a white Sarſenet- bag in the M ater, ſtop it cloſe, 
The Virtues of this Mater: "Tis of excellent uſe 

g in all Swoonings, in Weakneſs of Heart and De 

| cav of Spirits; it reſtores Speech in Apoplexies 
J. and Palſies, it helps all Pains in the Je ints coming 

4 11 of Cold or Bruiſes, bathing the Place outwardly, 


_— — — 


and dipping Cl. ths and lay ing on it zit ſtrengthens 
and comforts all vital and ani mal Spirits, and clea- 
reth the external Senles, ſtrengthing the Memo— 
| 1 ry, icltorcth loſt Appetite, hclpcth all Weakneſs 
n cf the Stomach. Both taken inwardly and bathed 

ontwardly, it taketh away Giddineſs of the Head, 
I; and helpeth Hearing, it makes a plcaſant Breath, 
. it helpeth all cold Liſpoſitions of the Liver, aud 
| beginning of Droplics ; none can ſufficiently ex- 
preſs the Viriucs of this Water: Mhen tis taken 
inwardly, drop ten or twelve drops on a lump df 
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©; Sugar, or a bit of Brcad, or in a diſh of Ta: 

j But in a Fit of the Pally give ſo much eveay 

f hour to reſtore Specch; add to the reſt of the 

1 Flowers ſingle Wall-tlowers, and the Roots and 

14 Flowers of fſingle Pionies and Miſletoc of the 
4 Oak, of cach a good handiul. 
6 | : 

| The Lady Hewet's Water. 
4 ſ AKE red Sage, Bctony, Spearmint, unſct 
1. 1 Hyſop, Sctwell, Thyme, Balm, Pennyroyal, 


Cclandinc, V ater-creſles, Hearts-cafe, Lavender, 
Angclica, Germander, Calcmint, Tanicritk, Colts 
foot, Avens, Valerian, daxafrage, Pimpcrnel, Vcr 
vin, Parſley, Roſunary, Savory, Scavius, Agtr 
mony, Mother-thynie, wild Marjoram, K man 
Wormwood, Carduus Benedictus, Pellitory of the 
Wall, ricld Dailics, Flowers and Leaves, of 85 
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df theſe Herbs take a handful after they are pick d 
and waſh'd; of Rue, Yarrow, Comfry, Plantane, 
Camomile,Maiden-hair,Sweet-marjoram, Dragons, 
of each of theſe a handful before they are waſh d 
or pick d; red Roſe-leaves and C:wſlip-Jowers, 
ef each half a peck, Roſtmary-flowers a quarter 
of a peck, Hartſhorn two ounces, Juniper-berries 
one dram, China-roots one ounce, Comfry-roots 
ſliced, Anniſeeds, Fennel-ſeeds, Carraway-ſceds, 
Nutmegs, Ginger, Cinnamon, Pepper, Spikenard, 
Parſley-ſeeds, Cloves and Mace, Aromaticum roſa- 
rum 3 drams, Saſſafras fliced half an ounce, Ele- 
campane- roots, Mclilot- flowers, Calamus Aroma- 
ticus, Cardumums, Lignum Alves, Rhubarb {1:- 
ced thin, Galengal, Veronica, Lodericum, Cu- 
bebs Grains, of cach of theſe 2 drams; the Cor- 
dials, Bezoar 30 grains, Mu'k 24 grains, Amber- 
ercale 20 grains, Flour of Coral 2 drams, Flour 
of Amber 1 dram, Flour of Pcarl 2 drams, Gold 
2 l.aves, Saffron in a little bag 2 drams, white 
Sigar-candy 1 pound: Walſh the Herbs and ſwing 
them in a Cloth till they are dry, then cut them 
and put them into an carthen Pot, and in the 
midſt of the Herbs put theSceds, Spices and Drugs, 
being bruiſed; then put thereto ſuch a quantity 
of Sherry-Sack as will cover them; ſo let them 
ſteep twenty-four hours, then diſtil it in n Alem- 
bick, and make two Diſtillings of it; from cach 
of which draw 3 pints of Mater, mix it all toge- 
ther, and put it into quart Bottles, and divide 
tie Cordials into 3 parts, and put into each Bot- 
tle of Water a like quantity; {nuke it often toge- 
ther at the firſt, the longer you keep it the bet- 
ter it will be. There never was a better Cordial 
in Caſes of the greateſt Illneſs; 2 or 3 ſpoonfuls 
«moſt revive froin Death. 


2 The 
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The Lady Allen's Water. 
AKE of Balm, Roſemary, Sage, Carduus. 


Wormwood, Dragons, Scordium, Mugwort, 
Scabious, 'Lormontil-roots and leaves, and Aige- 
lIica-roots and Icaves, Marigold-tiowers aud caves, 
Bctony-jlowers and leaves, Centaury-tops, Piun- 
perncl, Wood Sorrel or other Sorrel, Ruc, Agri 
mony, Roſa-ſolis, of every one of theſe halt a 
pound; L1quonth 4 ounces, Elecanmpane-roots 2 
ounccs; waſh the Herbs, ſhake aud dry them in a 
Cloth, then ſhred them and flice the Roots, and 
put all into 3 gallons of the beſt White-wine, 
and let them ſtand cloſe covered 2 days and 2 
nights, ſtirring them Morning and Evening; 
then take out ſome of the Herbs, lightly 1quecz- 
ing them with your Hands, and fill a Still full, let 
them ſtill 12 hours in a cold Still with © reatonable 
quick fire; then put the reſt of the Herbs and the 
Vine in an Alembick, and diſtil them till all the 
Strength is cut of the Herbs and Wine; mix all 
the Water in both Stills together, ſweeten ſome, 
but not all; for Caſes of grcat Illneſs warm ſome 
of that unſweeten'd blood-warin, and put in it 3 
liitle Syrup of Githtiowers, and go to bed, cover- 
ing warm. This is a very excellent Mater. 


Plag ts. Vater. 


AKE Kofu-ſolis, Agrimemy, Betony, Sca— 

bious, Cataurv-iops, Scordiun, Balm, 
Rue, Wormwood, Muguert, Celandine, KRoſc— 
mary, Mangold-leaves, braun, Sage, Burnct, 
Carduus and Dragons, cache large hanctul; 
and Angelica- roots, Po 1iy-roots, Lormentil-rogts, 
Elccampanc-roots and Liqu:riih, o ach one 
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a gallon of White-wine and a quart of Brandy, 
and let them ſteep 2 days cloſe covered; then di- 
{til it in an ordinary Still with a gentle fire: Lou 
may ſweeten it, but not much. 


Dr. Steven<'s ate. 


AKE a gallon of the beſt Gaſi vigne Wine or 
Sack; then take of Ginger, Galengal, Cin— 
namon, Nutnicgs, Cloves, Niace, Ante de Cap 
rau ay- eds, ( lande i-Hecds, of every of thi fe 
one diam; then take Sage, Mint, red Rolt-loaves, 
Thync, Vellitory of the V all, Dt arora, 
Re ſcary „ Pcnnyropal, wild Thyme, conmrion 
Lavender, of cash of theſe one handful; bruiſe 
the Spice and Secds, and ſtamp the Herbs and put 


them all into the V\ ; ine, and Ict it and clote co- 


vered twelve hours, ſtirring it often; then ſtill 
it in an Alembick, and mix it as you plcatt. 


To make Aqua Mirabilis. 
? | AKE Cubebs, Cardumums, Calcrgal, Cloves, 


Mare, Nutmegs, Cimamon, of cach two 
drams bruiſes mall; th.n take of the 
Cclandine one Pint, the Juice of Spear-mint halt 
a pint, the jquice of Balm half a pint, Niclilot- 
towers, Cowllip-flowers, nap end Mary Ws Bo- 
rage and Buglos-! lowers, and Maryg: Iu-tiowers, 
Of cac h three dr ams; Fennel- ſced, Coriarder-tecd 


Juice of 
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Burict, lica-watcr, 211d one pint of red Roſc-water; bruiſe F 
hancful 3 the Spices and Seeds, and ſtecp then with the {1 
tiges ” Herbs, Flowers, Juices, Waters, Sack, Mhite- '} 
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eaen £2 wine and Brandy all night; in the Manig di- 
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the Teſte with e bottle it up and keep 
it in Sand, or very cool. 


4 Tiniture of Almbergren e. 


AKE Ambcrercaſe and Muſk of cach 1 ounce, 

and put to them a quarter of a pint of Spi- 
Tit of V inc; ſtop it cloſe, tie it down with La- 
ther, and ſet it in Horſe-dung 10 or 12 days, 


To N. The Orange 07” Lenos Vater. 


O one hundred Oranges or Lemons, you muſt 
have three gullons of Brandy and two quarts of 
Sack. Lare oft the outer Kinds very thin, and 
ſicch them in the Brandy one Night; the next 
day dillil them ina cold Still, a ga allon with the 
proportio:1 of Pecls is enough for one Still, and of 
that you may draw oft between 3 and 4 quan 
draw it off till you taſte it begin to be ſowrilh 
{wecten it to your Taſte with doublc-retin'd 85 
gar; mix firſt, ſecond, and third Running togc- 
ther; if tis Lenion-water it ſhould be perfumd; 
put tu o grams of Ambergreafe and one of Muſk 
ground ſinc, tie it in a Rag and let it hang 5 or 6 
day s in a Bottle, and then put it in another, and 
ſo for « great many if you pleaſe, or elſe you may 
put 3 or 4 drops of Ti MEE of Ambergreate in 
it; cork it very well; the Orange is an excellent 
Water for the Stomach, and the Lemon is a fine 


entertaining Water. 


Ning Charles IT's Sur feit-water. 


Lit? a gallon of the beſt Aqua-vitz, and 
a quart cf Brandy, and a quart f Anniſcet- 

ater, a pint of Poppy-water, and a pint ef Da 
— Rolowaicr 3 3 pur theſe in a large glaſs Jar, 
and put to it a pound of jinc powder'd Sugar, a 
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pound and half of Raiſins ſtoned, a quarter of a 
pound of Dates ſtoned and ſliced, 1 ounce ct Cin- 
numon bruiſed; Cloves 1 ounce, 4 Nutmegs bruiſ- 
ed, 1 ſtick of Liquorith frrap'd and ſlic d; let all 
theſe ſtand nine days clote cover'd, ſtirring it 2 
or 4 times a-day; then add to it three pounds of 
freſh Poppics, or 3 handfuls cf dried Poppics, a 
ſprig of Angclica, 2 or 3 ot Balm; fo let it ſtand 
a Week longer, then ſtrain it out an battle it. 


The alu IF ator. 


J AKE a peck of Walnuts in Fuly and beat them 

pretty ſmall, then put to em 2 quarts cf Ch ve- 
gillittowers, 2 quarts of Poppy-flewcas, 2 qrarts 
of Cowſhp-tlowers dried, 2 quarts of Mangol.i- 
flowers, 2 quarts of Sagc-flowers, 2 quarts ot Bo- 
rage-tlowers ; then put to them 2 cunces of Mace 
beaten, 2 ounces cf Nutmegs bruiſed, and 1 ounce 
of Cinnamon bruiſed z ſtcep all theſe in a Pot 
with a gallon of Brandy, ani! two gullons cf the 
ſtrongeſt Beer; let it ſtand 24 hours, and ſtill it oit: 


To make Oranze-flower Brandy. 


AKE a gallon of French Brandy, and put it 
in a bottle that will hold it, then boil a pound 
of Orange-flowers a little while, and put them to 


the Brandy, ſave the Water, and with that make 


a Syrup to ſweeten it. 


A Cordial-water that may be made in 
Winter. 
AKE 2 quarts cf Brandy, or Sack, put two 


handfuls of Roſemary and two handfuls of 
Balm to it chopt pretty Onall, 1 onnce of Cloves, 2 


onnccs of Nutmegs, 3 ounces of Cinnamon; beat 


all the Spices groſly, and ſteep them with the Herbs 
Q 3 in 


_— 


— 


———ꝛ 
% X a 2a 


239 The Compleat Houſewife. 
in the V inc, then put it in a Still paſted up cloſe, 
fave ncar a quart of thefirſtRunning, and f cf the 
ſecond, and ef the third; when 'tis diſtill'd mix it 
all together, and diſlolve about a pound of dou- 
ble-rc tin d Sugar in it, and when 'tis (ettled bot- 
tic it up. 


The Golalen Cos dial. 


AK E 2 gallons of Brandy, two drams and 
hal: of double-peifum d Alkermes, a quarter 
(fa dram of Ol of Cloves, one ounce of Spirit of 
Sairron, 3 pound of double-rcfin'd Sugar powder'd, 
a Book of Leaf Gold. Firſt put your Brandy in- 
to a large neu Bottle, then put 3 or 4 ſpoonfuls of 
Brandy in a China Cup, mix your Alkermes in 
it, then pat in your Cl of Cloves and mix that, 
and do the Ike to the Spirit of Saftron, then pour 
all into your bottle of Brandy, then put in your 
Sugar and cork your Bottle, and tie it down cloſe; 
ſhake it well t gether, and ſo do cvery day for 
two cr three days, and let it ſtand about a Fort- 
night; you mult ſet the Bottle ſo that when tis 
rack'd off into other Bottles it muſt only be 
gently tilted; put into cvery Bottle two Leaves 
of Gold cut ſinall; you may put one or two 
Cuarts to the Dregs, and it will be good, tho' not 
ſo good as the ſirſt. 


The Fever I/ ater. 


AKE of Virgina Snake-roots fix ounces, Cai- 
duns-{ceds f ur cuncecs, and Marigold-ficwers 

four ounces, twenty green Walnuts, Carcuus 
Vater hill'd two quarts, as much hot Popjyy-war 
ter, two cunces of Hartſhorn ; ſ{ice the Walnuts 
and ſteep all in the Waters a Fortnight ; then add 
to it an ounce of Lyndon Treacle, and diſtil it all 
in an Alembick paſted up; three drops of 2 
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of Amber in three ſpoonſuls ot this Water will 
deliver a Woman of a dead Child. 


25 7 the beſ! Liquid Lowuda T7711 7/5 


AKE a quart of Sack and half a pint of 

Spirit of M ine, and {our ounces of Opium, 
two Ounces of Saftzon, ſlice the Opium, and pull 
the Saitron, and put it in a Bottle with the Sack, 
and Spirit of Vi lac, and one onnce of Sa't of Tar- 
tar, and of Cinnamon, Cloves asd Mare E, ot cach 
a Gam; cork and tic down the Bottle, and ſet it 
in the Sun or by the tire twenty days, pour it oft 
the Dregs, and tis fit to uſe, ten, ti teen, twenty, 
or twenty-bhve Drops. 


T fine Cordial I” ater. 


EAT two pounds of doublc-rclin'd Sugar very 
well, and put to it a gallon of the beſt Bran 
dy, ſtirring it a good while 8 one way; then 
put Confection of Alkermes one dram, Oil loves 
one dram, Spirit of Saiirou one ounce, then ſtir 
it one Way for a quarter of an hour, then add 
three ſheets of Leaf Gold and bottle it up, it wall 
kecp as long as you plcaſé. 


To rake Spirit of Carraways. 


AKE of Carraway Comfits two pounds, put 

them intoa glaſs Botile with a wide Mouth, 
put upon the CarrawaysSpirits of Wine as much as 
will cover them, one dram of Ambergreaſe rubb d 
to powder, with as much fine Sugar, and tied up 
in a Rag, and hang 1t 1n the Bottle, and let this 
ſtand three Months doſe ſtopt, then pour oft tlie 
Spirit clcar from the Sceds; take a little of this 
aropt in Becr or Ale for Wind or Pain in the 


Bowels. 
24 19 


ry 


Ga 


29 


The Compleat Horufewi 7 


20 cure Spleen or Vapouss. 


AK E an ounce of the filings of Stecl, two 
3 qgrams of Gentian fliced, half an ounce cf 
Carduus-{reds bruiſed, half a handful of Centaury 
tops; infuſe all theſe in a quart of White-wine 4 
days, and drink four ſpconfuls of the clear every 
Moruing, faſting two Hours after it, and walking 
abor:t ; if it bincs too much, take once or twice 2 
Week ſome little purging thing to carry it oft. 


Hyjterical Water. 
AK E Zedoary, Roots ct Lovage, Seeds af 


wild Parſnips, of cach 2 ounces, roots ef ſin- 
gle Piony 4 ounces, of Mifletoe of the Oak; 
ounces, Myrrh a quarter «f an ounce, Caſtor half 
an ouncc; bcat all theſe together, and add to 
them a quarter of a pound > dried Millipedes, 
Jour on theſe 2 quarts of Mugwort-water, and 2 
quarts of Brandy. Let them ſtand in a cloſe Veſ- 
{1 8 days, then diſtil it in a cold Still paſted up; 
you may draw oft 9 pints of Water, ſweeten it to 
your Taſte and mix all together: This is an cx- 
cellent Water to prevent Fits, or to be taken in 


Faintings. 
A Stone Water. 


AK E Beans in Pod, and cut them in ſmall 

pieces, fill good part cf an ordinary Still 
with them, and put to them two good handfuls 
of Yarrow, and diſtil them together in a cold Still; 
let the Party drink a glaſs when in Pain, and at 
the Changes of the Moon. 


To make P oppy Brandy. 


AKE 1x quarts of the beſt and freſheſt Pop- 
pics, and cut off the black ends of them, 
and 
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and put them in a glaſs Jar that will hold two 
gallons, and preſs them in it; then pcur over it 
a gallon of Brandy, ſtop the glaſs very well, and 
ſet it in the Sunf.r a Week or more; then {quecze 
out the Poppics with your Hand and ſwceten it to 
your Taſte with doublc-refin'd Sugar, and put to 
it an ounce and half of Alkcrmes peifumed, mix 
it well together and bottle it up. This is in imi— 
tation of red Roſa-ſolis. 


To make Cherry Brandy. 


JO _ four quarts of Brandy, put 4 pounds 

of red Cherries, two pounds ot black, and 
ene quart of Raſpberrics, a tew Cloves, a ſtick of 
Cinnamon, and a bit of Orange-pecl, let theſe ſtand 
a Month cloſe ſtopp'd, then bottle it off, put a 
lump of Sugar into every bottle. 


To make Citron Mutter. 


10 a gallon of Brandy take ten Citrons, pare 

the outſide Kinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all to math in a Mortar; then put it 
into the Brandy, ſtop it cloſe, and let it ſtand nine 
days; then dati it, then take the Rinds that are 
dry and beat them to Powder, and infuſe them nine 
days in the Spirit, and diſtil it over again; ſwecten 
it to your Taſte with duuble-rctind Sugar, let it 
ſtand in a large Jug for three Weeks; then rack it 
off into Bottles. This is the truc Barbadges Re- 
cept for Citron Water. 


Stitch Pater. 


AK E a gallon of new Alc-wort, and put ta 

it as much Stonc-horſe dung from the Horie 

as will make it pretty thick, add to this a pound 
ct 


cf Lid 51 ks two penny-urorth of Ging 
Niced, and fix penny-worth of Saiironz mix theſ: 
together. and diſtil it oft in a cold Still. Take 
thrice or four ſpoonfuls at a time. 


To make Carraway Brandy. 


TEEP an cunce of Carraway-ſeeds, and fic 
Vunces of Sugar in a quart a Brandy, let it 
ſt CP nine days, rs clearit oft: 'tis a good Cor: 


dial. 
The Saffron Cordial. 


ILL a large Still with VI. rigold Flowers, and 
ſtrew on it an ounce ef Cale Nutinegs, that 
is, the Nutmegs that have the Mace on then; 
beat then groſly, and take an ounce of the bit 
Finzliſh Saffron, pull it, and mix it with the 
Fiwers; then take tlnce pints 4 Muſcadine or 
Tent, or Malaga Sack, and with a ſprig of Rolc- 
mary Caſh it on the Flawers; then caſtil it off 
with a flow fire, and let it drop on white Sugat- 
candy; draw it off till it begins to e ſore, 
fave a pint of the firſt running to mix with other 
Waters on an cxtrabordinry Occaſion; mix the 
reſt together to drink by it ſelf, Ihis Cordial is 
excellent 1 in Fuinting, and for the Small-pox or 
Aguc; take five or 11x ſpoonfuls at a time. 


The fine Clary I ater. 


AKE a quart of Borage-water, and put it 
in an earthen Jus, aud fill it 1 tur Of 


threc quarts of Clary-tiowers freſh gathered; let 


it infuſe an hour over 7.80 Hire 11.4 Kettle ol 


Water; then take out the Flowers, and put in as 


many lh Flowers; and ſo do for {ix or {even 
times together; then add to that Mater two 
quarts of the beſt Saik, and a gallon of ſreſh 
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Flowers, and two pounds (f white Sugar candy 
beuten ſinall; and diſtil alt ost in a cold Sill; 

Mix all the Vater together when tis ſtilld, and 
(COLON it to your Taſte with the fin, cit Sugar. 
This isa very wheoletome V ater, and the 8 en- 
tertaining Mater. Cork the Bottles well, and 
keep it cool. 


To make Hpirit of Saffron. 


AK E four drams of the beſt Saffron; open 

it, and pull it afundcr, and put It ina quart 
Bottle, and pour on it a pint of the ordinary Spi- 
lit of Win, that of twclve-pence a quart, +114 
+14 to it hall 2 Pound of w hitc Sagar-candy beaten 
ſmall; ſtop it cloſe with a Cork, and a Bla cler 
tied over it; fot it in the hun, and ſhake it twice 
a day, till the Candy is diſle lv cd, and the Spirit 
1s0f "adcep Grange colour; let it ſtand two days 
longer to ſcitle, and clear it off into an ther Eot- 
tle, and kecp it for uſe. A ſmall fpcontfiuli.r a 
Child; a large one for a Man or Woman "Tis 
excellent in any peſtilential Diſeaſe: is good 
againſt Colds, or the conſumptive Coupk, 


7 48 p 
Black Cherry Huter for Chillen. 
TAKE {ix pounds of black Cherrics, and bruiſ> 


them ſinall; then put to them the tops of 
Roſc mary, Swect-marj ram, Spcarmint, Angelica, 
Palm, Marigold-tl-: wers, of each a han ful; dried 
Violcts One ounce ; Anniſee is and wet Fenncl 
ſecds, of cach h. ilk an ounce bruiſed. Cu: the Hert 8 
finall, and mix all together, and diſtil them off in 
a 10 Still. This Water is ex: lent for ( hildren, 
ging then two or three ſpooufuls at a tinte. 
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To make Gripe Water. 


TAKE two di zen bunches of Pennyroyal, ſhred 

grolly ; then take Coriander- ſecds, Anni— 
ſceds, ſWect Fennel-ſecd, Carraway- ſceds; bruiſe 
them all, and put them to the Herbs in an carthen 
Pot; mix them together, and ſprinkle on thema 
quart of Brandy , let them ſtand all night; the 
next day diſtil it oft, and take fix, ſcven, or eight 
ſpoontuls of this Water, {weeten'd with Syrup at 
Gilliflowers. Drink it warm, and go to bed; co- 
ver very warm, to ſweat if you can; and drink 
ſome of it as long as the Gripes continue. 


To make the Drop/y Pater. 


T4 KE a buſhel of pick'd Elderberries, put 
them in a large Tub; put in as much Wy 
ter or ſtrong Beer as will cover them, and put in 
a quart cf Ale- yeaſt, and a piece of Leaven as big 
as a penny Loaf; break it to pieces, and ſtir it to- 
gether once or twice a day, for eight days together; 
then put them in a Pot, and diſtil it off in an A- 
lembiæk: Draw oft a gallon of Water from this 
quantity. It muſt be drank three times a day; in 
the Morning faſting, before Dinner, and laſt at 
Night, till you have drank up the quantity. 


Lilly of the Valley Water. 


AK E the Flowers of Lilly of the Valley, and 
liſtil them in Sack, and drink a ſpoonful ot 

two, as there is cccaſion. It reſtores Speech t9 
thoſe who have the dumb Palſey, or Apoplex): 
It is good againſt the Gout ; it comforts the Heart, 
and ſtrengthens the Memory; it helps the Inffam. 
mations of the Eyes, being dropt into them; and 
the Flowers put into a Glaſs cloſe ſtopt, and ſet 
| into 
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into a Hill of Ants for a Month; then take it our 
and you will find a Liquor that comes f-0i2 the 
it caſcth the 
Pains ct the Gour, the place aliected being anoint- 
ed therewith. 


To make N. ertige IV uter. 


AKE the Leaves of red Sage, Cingquefoll, 

Sandine and Wood Betony, vt each a good 
handful ; boil them in a gailon of SPTINg-water, 
till it comes ta a quart; when tis coll, put into 
it a pennyworth of Roch lum, hen bottle it 
up. When you ufc it, pat a little of it in a 
Spoon, or in the V'alm of your Hand, and thuft it 
up. Go not into the Air Preſently; it muſt be 
made between the firſt and tenth of May. 


Dr. Burgeſs's Antidote againſt the 


Plague. 


JAKE three pintsof Muſcadine,and boil therein 
one handful of Sage, as much Rue, Angeclica- 
roots one OUNCE, Zedoary-roots one ounce, Ti 
Snake-root halt an ounce, Saſtron twenty grain 8. 
Let all theſe boil till a pint be conſunied; then 
ſtrain it, and ſet it over the Fire again, and put 
therein two on paved Rol long Pepper, half an 
ounce of Singer, as tuch NMutnicgs. Beat all the 
dpices, and let hem! boil together a little, and put 
thereto a quarter CI an ounce of Mithridate, and 
as much Vemce-Treacle, and s quarter 4 a pint of 
che beſt Angelica-water: Take it warm buih Alorn- 
mg and Evening, two ſpooniuls if already in- 
ſccted ; if not infected, one ſpoontul is cm. ough 
Half a pooh in the Alornng Tug aud | 
as much at Night. This had great + under 
God, in the Vla gue; it t 


uc » 015 

tis good likzuiſi againſt the 

small-Pox, cr any cther veſtilont 4] Liſa aſe. 
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The Lady Onflew s Water for the Sine 
1 * K E as nuch Saxafrage, as being diſtilld 


will yicld two quarts c ater; then lakca 
peck of Hog's-hawcs, and bruiſe them well; then 
take Filipctdula and rig of cach 3 han. fuls, 
Pariley of Breaxſtone and Motha-thyme, f cach 
two handluls; nNarthmallow-roots, Parllcy-roots, 
of cach one handful ; four large He. le- -radifli-r00ts, 
red Ncttlc-lecu a:: id burdock-fecd, of cach one 
ounce; b;uilc the Sevds, cut the Herbs, and ſlice 
tnc Roots, and mix em well together with three 
quarts of Vhitc-wine, and as much new Milk from 
the Cow. So diſtil them and the Saxafrage-water 
t gether in acl Still, and draw it « tt as long as 
ally Vater will come; the Saxafrage mult be di- 
ſtilld in , and the « ther Mater the latter end 
of Sertemer or October, when the Hawes are ripe. 
Lc: the Parſn when the Fit of the Stone cometh, 
take hrec or four {poontuls of Whiic-wine, and as 
much of this W atcrmix d together; if the Pittem- 
per abute not, take 6 ſpoonfuls of this Mater once 
. 2 hours till 'tis remov d; ; You may if you plcaſe, 
ſwecten it wich Syrup of Mlarſhmallows. 


Ge ntaury-water. 


FT"AKE one pound of Gentian, and ſix pounds 

cf green Centaury, bcat the Gentiai;, and 
ed the Centaury, and put them into an carth— 
Ci Yor, and pur to them as much V. hite-winc 4s 
will ver them, let it ſtand 5 days and diſtil it in 
an Coumary Still. This is an excellent Water. 
Lake 20 4 [p001fuls at a time ina Morning, and 
Lat z hours aher it, and uſe Excreiſe ; likewiſc take 
ut an hour or two betore you g g0 to Bed. 
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To make Hiera-picra. 


AKE a Dram of Hicra-picra, and a Pran 
of Cochincal, and two Drams of Annlecds, 

beat them all very fine; then put them into a 
Bottle with a pint of the belt Sac k, anda pint of 
Brandy J hake them wcll together 5 or 5 days; 
then let 1 It tand tO ſettle 12 hours, {( P Ur 1t ON. 
into anothei Hottle clear from the Dregs, All keen 
it for uſe. "11s very good againit the ( holick or 
Stomach-ach, and removes any thing that ofteuds 
the Stomach ; take 4 {poontuls of it Ftallin g, and 
ſaſt 2 hours af crit: You muſt take jt contiautly 
three Weeks or a Month, and tis well to drink 
the following Drink alter it. 

Lake neu 1 ay d Eggs and break them; ſave the 
Shells, and pull oft the Skin that is in! he 1 H,.LEU ; 
dry the Shells and beat em to Powder: H ſilkt them, 
and put fix {poortuls of this Powder into 2 a Juart 
of theſe Waters, halt a pint fFe::ncl-w atcr, halt 
a pint of Parilcy-waicr, half a int of Miniwa- 
ter, halt a pint of bl: ack C herry -Water. i mY {1 
quarter of a a pint at a time, ſhaving the Glaſ when 
you pour it ouf. Take this three times a day, a 
eleven in the Morning. at three in the Atteriioun, 
at Fight at Night, aud you jhould take it as lung 
as you take the Hicra- -PiCTa. 


To F111! L 4 £41 alen. 
1 a pound of unſlack'd Lime, and put it 


into an carthon Jig wellglazcd, and | ut to 


it a gallon of Spring-watcr boiling hots cover it 
clofe till *tis cold; then ſcum it clean, ard le: it 
ſtand two days; then Pour 1tclear 4 imo Glass 


bottles, and keep it for viſe. Ihe luer the be 
ter, the Virtucs are as follows, 


: For 


1 
{ 1 
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For a Sore, warm ſoinc of the Water and waſh 
the Sore well with it for half an hour; then lay a 
Vlaiſter on the Sore of ſome gentle thing, and 
lay a Cloth over the Plaiſter four or five Doubtes, 
wet with this Water, and as it dries wet it again, 
aid it wall heal it. 

For a Flux or Looſeneſs, take two ſpoonfuls cf 
it cold in the Morning and two at Night, as you 
80 to Bed; do this levei or eight days together, 
{or a Man or Woman, but if for a Child one ſpoon- 
fl at a time is cncugh, and if very young half a 
{poonful at a time. It will keep twenty Years, 
and n» once who has not experienced it, knows 
the Virtucs cf it. 


4 Milli- crater for a cancerous Breafl. 


AKE 6 quarts of new Milk, and four hand- 
fals of Crancs-bill, that ſort of it that has 
little Buds on 1t, and is long in the Stalk, and four 
hundred of Weod-lice, diſtil this in a cold Still 
with a gentle Fire. Then take one dunce of Crabs- 
Fycs, and halt an ounce of white Sugar-candy both 
in fine Powder; mix them together, and take a 
ram of the Powder in a quarter of a pint of the 
Milk-water in the Morning, at Twelve at Noon, 
and at Night. Continue taking this three or four 
Months, tis an cxcellent Medicine. 


Coch-IP ater for a Conſumption. 


AKE an old red Cock from a Barn-Door, pull 

2 himalive, then kill him and quarter him, and 
with dean Clos wipe the Blood froin him; then 
put the Quarters into a cold Still, and part of a 
Legof Veal, and put to them two quarts of old 
Aiulaga Sack, a handtul of Thyme, as much ſweet 
NMarzorain and Roſary, two handtuls of Pamper- 
nel, four of Dates {vcd and ſliced, one pound cf 
Currants, 
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Currants, as many Raiſins of the S n ſtoncd, a 
pound ef Sugar-candy finely beaten; when a is 
in, paſte up the Still. Let it ſtand all Niche, ine 
next Morning tl it, and mix the Waser ge- 
ther, and {weeten it to your Taſte with white Su- 
gar-candy, Drink three or fur ſpoonfrils an hour 
before Dinner and Supper, Iii his Water in 
May. 


/4 © 


AKE a pound of Currants, and of Hart's- 
__ Tongue, Liver-wort, and Speed-well, of 
cach à large hancful; then take a peck of Sua'ls, 
lay then all Night in Hyſop, the next Morning 
rub and bruiſe them, and diſtil all in a gallon of 
new Milk; ſweeten it with white Sugar-candy, 
and drink ef this Water two or three times a day, 
a quarter ef a pint at a time. It has done great 
good. 


Another Mater aga 11ſt a Gi 01f141 tion. 


AK Ez pints of the beſt Canary, and a pint 
of Mint-water, 3 cunccs of candy d Eringo- 
Roots, 3 ounccs of Dates, a quarter of an ounce 
ot Mace, 3 ounces of Chiza Nets, 3 ounces of 
Raiſins ſtoned; infuſe theſc : 2 hours in an carthen 
Pot cloſe covered over a gentle Fire; when tis cold 
ſtrain it out, and keep it in a clcan Pan, or Claſs 
Jar for uſe. Ihen make about a quart of plain 
Jelly of Harts-horn, and drink a quarter ofa pint 
of this Liquor with a large ſpoonful of Jeily Night 
and Morning for two or three months together. 


A Water to flrengthen the Sight. 


TAKE Roſcmary- flowers, Sage, Bctony, Rue, 
and Succory, of cach one handful; infuſe 
R thcie 


Fo * 

: 77 ; nm 
C 4 
* 


LA j Co 


theſe in two quarts of Sack, and diſtil them in m. 
Almbick. The Loſe isa fpoomitul in the mori 
1g taſting, till the Vater 1s Gone. 
JJ. af nite - RD ad, Je. 9 
ts {tt "a (17 } 7 COU / is 4 F IiJ 67 20. Fiother. 


T E Rue, green Valnuts, of cach a pound, 
Figs 4 P und and half, bruiſe the Ruc and 
W'ulnuts, fliceſthe Fios in thin fliecsand Tay them 
berwecn the Ric and Valnuts, and diſtil it off; 
bottle it up nd Kip it ger ufc. Take a ſpoonful 
or two uhen there is any Apporanceot a Fit. 


* . 
Ws} Op. 2 14 44 Dr: i] V. 
„red Sage, Liver- wort, 


AK E Pennyroyal 

- Hore-hound, Matidecn-hair, Hyſop, Of cach 
two handfuls, Fins onc punnd, Kaifins ſtoned one 
pound, blue Currauts Balla pound, Liqu riſh, Ami- 
ſeeds, Coriander-ſccds, of cach two ounces; put 
all theſe in two gallons of Spring-water, and {ct 
it boil away two or three quarts: then ſtrain it, 
and when 'tis cold put it in Bottles. Drink halt 
a pint in a Morning, and as much in the Afta- 
noon; keep warm aud cat little. 


For a Diſtemper got by an il Husband. 


AK E two penny worth of Gum-dragon, pick 
and clean it, and put it in an carthen Pot, put 

to it as much red Roſ{e-water as it will drink up: 
ſtir it two or three times a day till *tis all diticlved 
into a Jelly; then put in three grated Nutmegs, 
and double-refin'd Sugar to your Taſte, findy 
powdered, and a little Cinnamon-Water, no more 
than will leave it in a Jelly: Take the quantity 
of a Nutmeg in the Morning faſting, and Iaft at 
Night; but firſt prepare the Body for it, by taking 
fix peunvsvorth of Fulzs Sandlus in Poltct-drink, 
and di u Broth in the working. For 
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For (1 Cong foil! V7 U bY, COA h, 


AKE hilt a pound of Firs, as many Raiſing 
of the Sun ftoned. a ſti Ko“ IL! wen h { Tap d 


and lic Ut, a few Anmnileeis:. 2 tov feet Funncl- 
feeds, and me ur P Wah B all theſe in 
a quart of Spring-water till it comms to 4 18 
{tra11 it and! ſs ccten it very well with white 8 
gar- candy 6 1 Ake 1 . I! 3 5 AMuls (4 = 
Morning and Night, aud when you pleaſe, 


To make 1 T.omoary Vater. 


A K E fourounces of R. ſemary- flowers, and 
4 Pint of Spirits of ine, infule it twelve 
hours, and draw it off in a Glas Still. 


A Drink 70 prefe e the Lungs. 


AKE three pints of Spring-water „Put to it 
I ounce ef flour of Sulph ur, alle let it boil 
on a ſlow Fire till hall 1s conſumed; then let it 
ſtand to ſettle, and ſtrain it gut, and pour it ON 
one ounce of Liquorith . raped, and a Dram of 
Coriander-ſeeds, and as many Anijceds bruiſed. 
Let it ſtand to 1 and drink 4 quarter of a 
pint Morning and Nig 


A 7 8 7 4 | 
4a 5 13 314 \ - Fj Pay $a % 
72 "ut, Cello? 1 11121 016210 7 * 


AK E ef Comfry and Succory Roots of each 

4 ounces, Li. quorifh 5 Ounces. the Leaves 

Hart” -Tonguc Plantanc, Grown: Ay, red 
. Yarrow, Broc: Kli! me. Is ater-creſièes, Dan- 
delion and Agrin ny, cf can 2 large handful 8: 
Gather theſe Herbs in dry Mather, aud do not 

walh them, but wipe them clean w uh a Cloth; 
then take 509 of Snails ctanſcd from their Shells, 
2 but 


* 
i 
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but not Coured, and of whites of Eggs beat up tc 
a Vatcr one pint, 4 Nutmegs groſly beaten, the 
vellow Rind of one Lemon and one Orange: 
bruiſe all the Roots and Herbs, and put them to- 
guiher with the other Ingredicnts in a gallon of 
cw IlIilk, and a pint of Canary ; let them ſtand 
Cloic cove:ed 48 hours, and then diſtil them in a 
cenunonStillwitha gentle Fire; this quantity wall 
fill your Still twice, it will keep good a Year, and 
is beſt when made Spring or Fall, but ' tis the be 
when new z you mult not cork up the Bottles in 

2 months, but cover them with Paper: it is im- 
mediatcly fit for uſe, and when you uſe it, take 
a quarter of a pint of this Watcr, and put to it 
as much Milk warm from the e Cow, and drink it 
in the Morning, and at 4 2 Clock in the After- 
noon, and faſt two hours after it. To take Pow- 
der of Crabs-c eycs with it, as much as will lie on 
a Sixpence, mightily ail: ts to ſweeten the Blood. 
hen you drink this Watcr, be very regular in 
your Viet, and cat nothi ing {alt or ſowre. 


ARE Orricczgoot ſliced 2 ounces, white Cop- 

peras inciy beaten one ounce, put them in 

3 Pints of running Water, ſhake it well 3 or 2 

days, and then uicit; if a watry Eye, you may 
add a bit of Bole-\rmoniack, 


To make Briony-water. 


AK E 12 pounds of Briony-root, Pound it tv 

Maſh, then take one quart of the Juice cf. 
Rue, one quart of the juice of Mugwort-Leavecs, 
of Savin 3 handfuls, feet Baſil 2 handfuls, Mo- 
ther of Thyme, Nepp and Pennyroyal of cach 3 
handfuls, Dittauy of Crete and dr yd Orange-pccl 


of cach 4 haudtuls, Myrrh 2 ounces, Caftor 1 
Ounce, 
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* 13 
ounce, both de ed, aa Iiewiſe the Craro:- 
peel; diſtil this off in an Al-mbick : 4 it cut Your 
Herbs and put them in he bottom of your Sull, 
then! ut in your Briony-rowi, then mix your P on 
ders u a (Ving diſh with £224 Sas k, then pour: 

6 quarts of Sack. Cloſe u un ur Still, and drau 
1t Oft. ; 


. Ge 70 721. 1 After 14 Ae Bal itt "Wy #4 of 
Tt olu. 


AKE a pint ef whitcs of Eggs beaten to a 
Froth, 3 Nutinegs bruiſed, 2 handtuls of 
Cry A Spcarmint, 2 handtuls « Fanker Hy op; add 
to theſe a gallon © f new Milk, and diſtil it off in 
i cold Still. You may draw off about 3 pints, 
take 6 ſpoonfuls of this Watcr at a time with Su- 
g4!=-CAndy in it. 


To make the true Dally's Elixir. 
1 T AKE 5 ounccs of Aniſ: cds, 3 ounccs 4 


Fenncl-ſecds, 4 ounces of P arlley-ſceds, 

unces of Spariſb Liquoriſh, 5 ownces of * 
ne OUNCE 80 Rhubarb, z OUNCES of Flecain- 
pane, 7 onnces of Jallap, 21 drams of Sattron, 6 
ounces of Manna, ; pounds: i Rauiſins, a quarter 
of an ounce of Cochinecl, 2 gallons of Brandy, 
fone the Raiſins, flice the Re ts, bruiſe the Fal- 
lap, put them all together, keen them clo lc cover d 
15 days, then ſtrain it out, 


For any Men or Beaſt bitten by a mad 
Dog. 

PT AKE Sage Leaves and Rue, of cach a good 

handful, 2 or 3 heads of Garlick, 4 Penny- 


worth of the beſt Treacle, a handful of the ſinalt- 
eſt ſhavings of Tin or Pewter, boil all theſe in a 


K-3 Quart 
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t of fir-ng Ae in a Pipkin, or ſtone Crock, 
cloſe ftp d and paſted over, and ſet it to boil in 


akgdttic ct hot Water, and put it over the fire for 


two h n: It will be apt to thy up, therefore put 
aL YGpailC an, ks upon the top of the Paſte. 
Give, or her pu it into the Party bitten by 
5 or « fon fuld ata time, according to the Strength 
ef the Party bitten, whether it be Man or Dog, or 
other Creature. his muſt be given 3 days betore 
the full new lon next happening after the 
Part y has been bitten. 


1 1. h 7 / "at E. 


AK}, d handtuls of Wormwood, as much 
Carts, as nch Kue, 4 handfuls of Mint, 
as much Lali, halt as much Angelica, cut theſe 
a little. put them into a cold Sull, and put to 
thei z onarts od Nltks let your fire be quick till 
Your Sti drops, then a lite flower. You may 
draw Ol. 2 quarts ; the init guart will keep all the 
Year; this is cxtraordinary good in Fevers, 
{weetciic with Suge: or. Syrup of Cloves. 


Paeuadqer to cure a R uptune. 
1 N the latter End of {Tarch get half a pound of 


of Scurvy-gruſs before they are quite 
blown, cnc peund of Comfry-roots, half a pound 
of Feinroots, ene ounce of ſuniper-berries, one 
Ounce e Dragon's- Hod, half a pound of the roots 
of Solon mme, e qutaterefanounce of Nutmegs, 
a Quaricr of an ounce of Mace; ſcrape your roots 
vay clan, and thee them thin, and put every 
fort |; themfclves in a clean Paper Bag; lay them 
ona clan carthen Diſh, and let them be put in 
a ih (ven till they are dry enough to powder : 


— 


You muff Co the like to your Scurvy-grafs, that 


- 


they may be all finely pewdered, and mix'd to- 
gether 
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gethcr and kept up cloſc 11 a Claſs with Paper 
round it. You man in any L 1QuIT give asm ch 
of this Pow. ler 104 YOu, 5 Chill AS WW III dy Eon a 
Sixpence Morning 4nd Nigtt; to one of 7 Years, 
more, to a Man or Moman as much : s wall lyeon 
a Shilling: P ut the Powder in a Spoon and wet 
It to mik. 20000 take it three VW ecks. 


Plain Hie u- Picra. 


U one ounce of Hiera-picra into one quart 

Of r , et your Bottle hold more than 

a quart, that you may h: ave roon: 2 ke 1t; let 

it ftand 5 Days ncar the fire, ſhaking it! often and 

ſtop it cloſe. This is à good Purge, 1 halt 4 

quarter of a pint going to Bed, dri: K « nught of 

warn Ale er Broth 2 ti {pie while after-3t. You 

may take it 9 or 10 days together; it opens the 

Stomach, canſcs Dig. Mio ON, PIeVel: ts rech dick 
nets, ana kills Wor ride 111 'S hildren, 


A very good Remedy for & hollow aching 


Tooth. 
AK E of Camphire and crude Opium, 6: 
cach 4 grains; make then into three Piils, 
with as much Oil f Cloves as is con enient, roll 
them in Cotton, apply one of them to the aching 
Tooth, and revcat if there is Occalion. 


1 


A Metiod to cure the Faundice which 


has becn try d with great S100) s. 

N the firit place give the; patient a Vomit of 
1 the Intuition of Crocus Metallorum, and Ox- 
yinel of Squils, according to his Conſtitution; 
then take of Alocs and Rhubarb, of cach 2 Scru- 
ples, of prepar'd Steel one Dram, Tartar violated 
one ſcruple; make Pills with Syrupof Horchound, 


of which give four cvery Night, 
R 4 Take 
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Take of the Roots of Turmerick, half an ounce, 
Tops of Centaury the leſler, Roman-W ormwood 
and Horch nnd, cf cach a handful. Roots of the 
greater Nettle 2 ounces; boi! them in 3 pints (F 
Water. to the ( 'onſumption of half; when it 1s 
alm-{t boil'd cnongh, add to it Juniper-berrie: „ AN 
ounce, yellow Sa: iders and Go {c-GuUNng made in- 
to a Nodolbus, of cach 3 Drams, Cattron 2 ſcru— 
ples, Rheniſh M ing a pint ; when it is boil d & 
ncugh ſtrain it, and add to it compound Water of 
Snails and Fart] h-wWorms, of cach : onnces. Take 
2 ounces Of i aten 10 u time of taking the ſol- 
lowing Elecbuary. 

Take of the Comnferve of Scagwormwood, of 
the outward Rind of Orange-pedts, of cach two 
ounces, f Species DNiacurcumy, and prepared 
Stecl, of cach 3 vorams, of prepared Farth-worms 
und Rhubarb, of cach 2 drams, Flowers of Sal- 
Armoniack and S lt of Amber, of cach 2 {-ruplcs, 
of Saffron poweder'd 1 ſ-ruple, with a Culicient 
—— ity of Syrup of Horchound ; make an] le 

ctuary, of which take the quantity of a large 
Nutmeg wice a day, drinking 3 ounces ef the 
Litter '{incture after it. 


For a Rheimatiſim, or Pain iu the Bones. 


AK E aquart of Milk, boil it and turm it with 

3 Pits of ſtmall Beer, then ſtrain the Polt 
"CN 7 or 9 globules of Stor: c-Horſe dung ticd up in 
2 (dot 1, and boil it a quarter of an hour in the 
Poſlet-urink hen tis taken off the Firc, Preis 
the Cloth hard, and drink half a pint of this 
Morning aud Night hot in Bed, If you pleaſe, 
vou may add \1:1cwine to it. This Medicine 
iS Hot good, if troubled with the Stone, 
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To make Treacle-uater. 
1 *AKE Juice of green Walnuts 4 pounds, and 


of Rue, Carduus, Marigolds, and Balin, of 
each 3 pounds, Roots of Butter-bur halt a pound, 
Roots of Burdock once pound, Angelica and Ma— 
ſter-wort, of each half a pound, Leaves of Scor- 
dium 6 handfuls, Femce-Freacle and Mithridate - 
of each half a pound, old Canary-wine two pounds, 
White-wine Vinegar 6 pounds, Juice of Lemons 
6 pounds; diſtil this in an Alembick, and on an 
Illnets take 4 ſpoonfuls going to bed. : 


To mahe Uſquebars 2 


JO 2 gallons of Brandy put 4 ounces of An- 

nitceds bruiſed; the next day viliilit in a 
cold Still paſted up; then fcrape 4 onices of Li- 
quoriſh, and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the bottle to 
rour diſtill'd Water, and let it ſtand ten days: 
Then take out the Liquoriſh, and to cory 6 quarts 
of the Spirits put in Cloves, Na c, Nutmegs, 
Cinnamon and Ginger, of Ch a quarter of an 
ounce, Dates ſtoned and ſliced q omiicnws, Railing 
ſtoned half a pound: Let thute mntiile ten days, 
then ſtrain it out, and tincture it with Sattron, 
and bottle it aud cork it well. 


To make Mr. Denzil Onllow's Sr foirt- 
| IV ater. 
AKE a gallon and half of the beſt Brandy, 
halt a buthel of Poppacs, halt a handful of 
Rue, half a handful of Wormwood, one handivl 
&> Sage, one handful of Balm, one handful of 
unfet Hyſop, one handful of Mint, one handful 
of Swcet-marjoram, half a pound of Roſa-ſolis, 


waſh 
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waſh, and pick, and dry theſe Herbs in a crarſy 


Cloth, then ſhred them very fine. Take half 2 
pound of Jyiquorith feraped, ard pulled into 
Threads, ene ounce of Corrumer-iceds, One 
ounce of Anniſecds, a le Clhves ail brniſed, 3 
pound of Raiſins ſtoned, one pound of Loaf: ſu- 
gar, put all cheſe in an carthen Jar covered very 
cloſe, and {cot it in a cool Cellar, and ſtir them 
twice a-Cay till the Poppics hook pale; put a little 
Saftron in with the other Ingredients, ſtram it off 
into another Jar, and in a Fortnight, when iti, 
icttled, bottle it. 

Mix thc Herbs that are ſtraincd from it with 
Milk, diſtil it; tis a Cordial Milk-watcr. 


174 approv d Medic 2 for 7 oj; 


J AK about 3 ſpocnfuls of the beſt Nufſtarce 
ſeed, and about a handful cf Bay-verrics, 

the like quantity of Juniper-berries, one onnce 0 
Horſc-racliſh, and about hal! a haidfal of Hagel 
Virtue, as much Wormwod Sage, and half a 
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handful of Scurvy-graſs, aud a quaster of a hand- 
ful of ſtinking Orach, and a little ſprig of Worm— 
word, a ſprig of green Broom, and half an ounce 
ef Gentian-root; fcrape, wipe, and cut all thele, 
and put them into a bottle that will hold a gal 
lon; then fill the Bottle with the beſt ſtrong 
Beer you can get; then ſtop it cloſe, and It 1t 
ſtand three or {cur days, and drink cvery Morning 
faſting half a pint. 


A Remedy ft or Rheumatich Pais. 


AKE of Sena, Hermodacts, Turperhum and 
Scammony, of cach 2 drams; of Zcuoary, 
Ginger and Cubebs, of cach one dran; mx them 
and let them be powdered; the Dole is from one 


dram to two, in any convenient Vehicle. - 
; 1 
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tho Parts affected be anointed wi ith this Lini— 
ment: Jake Palm Gil 2 ounces; Ol of 4upen- 
nue 1 ounce, Volatile da t of Har horn 2 drums; 
altcrwards lay on @ later of \iucilaginibus; 
me thut have becn very mi 1c trouble with 
Kheun tick Lains, have by taking of Spirit of 
Hartlnorn in compound Mater of Tauth- Worms, 
0 JU: We il; 18 nt y Benefit. 


7 

Au cxcellent Medicine for ſpoitcd, 
und all Gtht 4 & re bers. 

1 Ak E ef the beſt 4 Snake-Weed, and 


Root of Contraycrva fincly porrder'd, of 
(ach hal: a unte, 2 a- ſtonc h- ith a {cruple, Ca- 
tor and Cumphuc, of cach 5 Grains; make them 
imo Bolus, with a fCruple of Jeni, e-Treacle, and 
as much Syn. p of Peony as is fufficient; to repcat 
tac Bolus cvery fix hours, UNNixl. 4 Draught of 
e ellowing Julep after it 
I. co Scorzencra- roots 2 Ounces, Butterbur- 
roots half an ounce, of Lahn aid Scerdium, of 
cach am hanctul, of Coriander-fecds 3 dranis, of 
3 h, Pigs, and Rains, of cach an ounce; 
nem boil in 3 pints of Conduit- Water to a 
qnart, then Train it, and add ty it compound 
Peony Water 2 ounccs, Syrup of Raſpbcrrics an 
oun're and half. Let the Patient drink of it 


Bt = 
Plent!. ull) . 


A Specifeck Cure for ſtopping Blood. 


＋ AKE two ounces of clarificd Roch-Allum; 
[et it be nncly p Yowdcr d, and melt it in a 
liver Ladicz then ad d to it dals zn ounce of Dra- 
gon s-blood in powaer, and nux them well toge- 
ther; then take it off the fire, keeping 1t ſtirr a 
till it come to the conſiſtence of a 10 Ft Paſte, {it 
tor making up into Pills; Make your Pills into 
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the bigneſs of a large Pea; and as the Paſtc cools 
warm it again to ſuch a degree, as the whole quan- 
tity may be made into Pills. "This Medicine 1s 
Proper in all Caſes of violent Bleeding, without 
exception. The ordinary or uſual Doſe is half a 
g ain; to be taken once in four hours, till the 
Bleeding ſtops; taking a glaſs of Water or Ptiſan 
after it, and after every Doſc, and another the 
ſame Liquor a quarter of an hour after. In vic- 
lent Caſes, give half a dram for a Doſe. 


To make Stoughton's Elixir. 


ARE off the Rinds of ſix Sevil Oranges very 
thin, and put them in a quart Bottle, with 
an ounce cf Gentian ſcrap'd and flc'd, and fi- 
venny-worth of Cochinecl; put to it a pint of the 
beſt Brandy; ſhake it together 2 or 3 times the 
Arſt day, then let it ſtand to icttle 2 days, and 
car it off into Bottles for uſe. Take a large 
Tea ſpoonful, in a glaſs of Wine in a Morning. 
and at four in the Afternoon: Or you nay take 
it ma diſh of Tea. 


25 


* 
1 Electuary for a Cough. 


AK F Conſerve of Red-roſes two ounces, 
Conſerve of Hips one ounce; Lucatellus* 
Balſam half an ounce; Spices of Hiatragacauth fri- 
gid one dram, Sy1up ot Balfam three drams, mir 
all together well; take the quantity of a ina! 
Bean three times a-day. 


Excellent Logenges for 2 Cough. 


AK E a pound of brown Sugar-candy, and 

a pound of Loaf- ſugar; beat and ſcarce 

them thro' a fine Sieve, Take an ounce of the 
Juice of Liquoriſh, and diſſolve it in three or 
tour 
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four {pcontuls of Hyſop-waterover a gentle fire: 
then mix your SUL: in and Sugar-candy with one 
dran of Orace-powdcr, one Cram of the Powder 

of Elicampanc, e Gum-dragant powUcr't halt a 
ei add one dram of the Oil ef Anniſecds, and 
one grain of Muſk : Mix all the together, and 
work it into a Paſte; and roll them into Lozen- 
ges the bignefs of a Barly-corn, or ſomething 
larger. 


To promote Breeding. 


EI the Party take of the Syrup of ſtinking 
Orace a ſpoonful night and morning, for a 
week or more; then as follows: Take 3 pints ot 
good Ale, boil in it the Piths of three Ox-Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter of a pound cf Datcs ſtoncd, ſliced, 
and the Pith taken out; ; a handful of Raiſins of 
the Sun ſtoned, 3 whole Nutmegs prick'd full of 
holes. Beil all theſe till half be wafted; ſtrain it 
out, and drink a ſinall Wine-glaſs full at 7 
going to Bed. As long as it laſt accompany not 
with your Huſband. During the taking, or ſome 
time before, be very chearful, and let nothing 
diſquict ou. 
Take Shepherd” s-purſe a word handful, and boil 
it in a pint of Milk till half be conſumcd, and 
drink it oft. 


For a Bury or Scala. 


AK E Laurel Leaves, chop them in Hog's 
Greaſe; {tram it, and Keep it for uſé. 


To make Necklaces for Children 
0 ine EE! . 


AKE Roots of H lenbane, of Orpin and Ver- 


vain; ſcrape em clean with a iharp Knite, 
cut 
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cut them in long Beads, and ſtring them erccn, 
Jil Henbane, then Orpin, then V (Ivain; at, a0 
do till 'tis the brgncſs of the Child's Neck. 1 hey 
take us much red Wine as You think the Neck! 4 
will {fuck up, and put into it a dram of ro] Cor: al 
us nuch lingle Peony-ruot bucky powder d. $ alc 
your Breads in this 28 hours, and rub the Powder 
on the Beads. Syrup of Lemons, and Sy FTuP < 

lingle Pcony, is excellent to rub the Child's Gun 5 
with very frequently. 


1 Medicine for the Cholick, which mt 
only gives Eaſe in the muſt violent 


Fits. "ht alſo, being 0 often uſed, Pre- 


vents their reti Ning. 


1 KE of the beſt Manna, and Oil of ſwect 
Almonds, of cach an ounce and half; of Ca- 
momile-flowers boiled in Pollet-drink an handful: 
let the Poſlet-drink be {trained from the flowers, 
and mingled very well with the Oil of Alm nds 
and Manna; let the Patient take it three davs 
ſucceſſively, and afterwards every third day fa 
4 Fortnight. 


A Receipt for a Con ſiuuptive Camgb. 


AKE of the Syrup of 2 and red Poppics 

of cach 3 ounccs, of Barley, Cinnamon 
Water, and red Poppy-wat cr, of each 2 2 OUNCES, 
of Tin&ure of! Saftron, one cunce, Liquid Lau— 
danum 40 drops, and as much Spirit of Sulphur 
as will makc it avid. Lake 3 or 4 fpoontuls of it 
every Night going to Bed; increaſe or dintziniſn 


the Doſe according as you find it agrecs with 


you. 
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FS - 2 
Ty make the ye Salve. 
ARE of freſh Putter out of me £ -hurn, un- 


jalicd and una! 2d, two pound; ſet it in a 
glas Jar in the sun 12 lar ſy ? Nonths : ; then 
oy very clcar oft abtuit à quarter of a Pound, 

put 20 IT an OUNCE ti * ugin Max z when tis 
mc, Put it int 5 110 Iv - OA ALLE fo C l, and 


beat jt 5 theo Mater bil a ur, _ take it 
OUT 10130 0 | 12 Aker . 1 lix 1 11 hk 1 A Ounce 
0: JECT titty fin Cy my wiler d, and two fbru— 


ples of . Laffic baron and bruiſed as well as pol- 
4 nk nix all well together, and put it in Pots 

mul; take a very little in your Fingers when 
in 1 Be: d; mut your Eye, and rub it over the Lid 
and Corner of your Eye. 


An excellent Medicine for the Pain i 
the Stomach. 

- AK 5 of Tinctura Sacra (or Tincture of Sa- 

vor y) one ounce in the Morning, faſting an 


hour, then drink a litile warm Ale; do this 
twice or three times a Weck till you lind relicf. 


Tg PLeVerlr Cute the / as {{E. 


AKE three pints of Muſcadine Wine, bot 

in it a hand: ul of Sage, and as much Anc, 
till a pint is waſted; then rain it out and {ot it 
on the fire again, und put therem long Pepper, 
Ginger, Nutmegs, of cach three parts of an 
ounce, beaten together in fine Powder ; let it 
boil a little, then put to it two ounces of Trea- 
de, one cunce of ithridate, and a quarter of 4 
pint of Angehica-water, di: Jolve the Treacle. and 
Mithridate in the Angelica-water, then mix alt 


together. Lake of it both Morning and Even- 
ing. 


256 The Compleat Houſewife ?, 


g, warm, two ſpoontuls; if infected, take it in 
Bed and {wcat with it; but it not infected, one 
ſpoontul in the Morning may be ſufficient, and 
not he to ſweat after it. You may take half a 
ſpoonful at Night; this is good in the Small 
pox or Mcaſfles. It was uſed in the Sickneſo— 
Year with great Succels both to young and old. 


Water in a Conſ:1mption, or in Wieal- 


neſs after Sickneſs. 

AKE a Calf's-pluck freſh kill'd, before the 
Veal is blown; take out the Pluck, but dont 
waſh it, cut it in picces and put it in a cold Still, 
but firſt put at the bottom of your Still a ſhect of 
white Paper well buttcr'd, then put in your Pluck, 
with Mint, Balm, Borage, Hyſop and Oak-Lungs, 
of cach about two handfuls, wipe and cut the 
Herbs but not waſh them; put in a gallon of new 
Milk warm from the Cow, paſte up the Still, and 
let it drop on white Sugar-candy ; it will draw off 
about ſcven pints, mix it together, and bottle it 
for ule. Drink a quarter of a pint in the Morn— 

ing, and as much at four in the Afternoon, 


A Stay to prevent a fore Throat in the 
Small-Pox. 


AKE Rue, ſhred it very fine, and give ita 

bruiſe; mix with it Honey and Album- 
Græcum, and work it together; put it over the 
fire to heat, ſ-w it up in a Linnen Stay, and 
apply it to the Throat pretty warm: As it drics 
repcat it. 


To prevent Pitting, and to take off Red- 
Th. 


AKE Rue and chop it, boil it in Hog's-lard 
till tis green: ſtrain it out and keep it 1 4 
e. 
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„59 „A en tine, all 
cuiice of Liquid Laudanum, aud a bet of Deer- 


ſuet. 

Seaſon anew Pipkin ay 1 
then boil V Atcr 1 if, and let it by Ui tis cold; 
then dry it and put in your 0c. 18 and let it 
melt, theking it about 25 you do WY 
ter; then put in your F raikince: He, WN 
Cumnun-ſecd, Saſtron, MAAC e, Cov cs, and our em 
over the Fire and let 2 have a bail or two: 
then take them otr and fy it Þy a little, and then 
ſprinkle in your Liquid Laudanum; let it ſimmer 
a little, take it oft, and when tis fit 19 ff prcad, 
ſpread it on the thickeſt brown Paper, and ul it 
on occaſion. "1s good for Bruiſes, A nes, Pains, 
Burns, YC alds, and {Orc Brea Its; Wipe the Plai- 
iter every day, and put it n again; one or two 
Plaiſters will do. 


For 702 (O Ae 


AKE of Cammomile- flowers, and NMallow 
Lea ves, of eac! B A ln. ct, i} 4 lumpen -hevrics 


and Fænugreck Seeds, of vn h h. al: au ONE; let 
the Seeds and Berrics he rr al, bon n in 2 
pint of W RT, a'd to i Fran G. 0 T: LLC 
diſſolyv d. Wii the 7 61 ( i 4 EST At: 20 art Ca- 
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lap half a fcruple, Tartar vitriclated one ſcruple, 
Ol of Aimtecds fonr drops; mix with Syrup of 
Viol-ts, and make into Pills, of which take four 
or five ove; Night; they are of excellent uſe in 
the Meg: ims and Vertigo, by realon they carry 
the Humour off from the Stomach, which fumes 
up into the Heal. 


Avery cond Medicine for the Bloody-Fluyx. 
AKE < the beſt Rhubarb finely powdered 


halt an ounce, of red Sanders 2 drams, Cin- 
namon one aram, Crocus Martis Aſtringent three 
drams, of Lucatelins's Balſam what fuſhces; make 
a Maſs of Pills, ot which take three every Night 
and Morning tor a Fortmght. This has curcd 
ſome that have loſt a vaſt quantity of Blood, after 
other Remcuics had proved ineffectual. 


For red or fore Eyes. 


AK E a quarter of an ounce of whitc Cop- 

_ peras, and an ounce of Bole-Armoniac, beat 
them to a fine Powder, and beat an ounce of Cam- 
hire groſly in an Iron Mortar; ſet two quarts of 
Spring-water cn the Fire, when it boils take it off 
and let it ſtand till ( is lukewarm, then put in your 
Powders, ſtirring till cold: Drop the clear in the 
Eyc. 


For a Pain in the Stomach, or Heawvineſs 
of Heart. 


JAKE a pint of Roſe-water, put to it ſome 
double-refind Sugar, and a Pennyworth of 
Saffron ty'd up in a piece of Lawn, let it ſtand 


two or three Days, and then at any time take 3 


{poontuls, 
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For Fits from [ind or Cold. 


AKE 3 drops of Gil of Amber in ſome burnt 

Wine, or Macc-Alc. I it is given in black 

Cherry Mater, it is good to forward Labour in 
Chilbcd. 


To minke the red Balls. 


AKE Rue, Dragon, Roſemary, Sage, Balm, 
Betony, Plantanc, LFimperncl, Landclion, 
Scabious, Worinwood, Mugwort, Saxat ago, Red- 
bramble-top, Iormentil, Shepherds-purie, Lovage, 
Carduus, Centaury, Angelica, Agrimony, Fumi— 
tory, Scordium, of each 1 handful; gather theſe 
in dry Weather, pick and chop them, put them in 
a broad Pan, and pour on than a pint of W hite- 
wine, and let it ſtand 9 or 16 Days in the Sun, 
ſtirring it ſometimes; then ſtrain it out, ſqueezing 
it with your Hand, wipe your Pan clean, and put 
m your juice, with half an ounce of Powder of 
Par prepar'd, half an ounce of Venice Treacle, 
halt an ouncect Powdcrot Coral, Powder of Crabs 
Claws 2 ounces, i ounce of double Confection of 
Alkerins, and of B.lc-Armoniack puwdercd, as 


much as will make it the thickneſs of a Syrup , ler 


it ſtand in the Sun to dry 2 or 3 days, or till it 
will roll up into Balls, what ſize vou pleaſe ; if 
tis t00 thin uſe more Bole-Armoniac; dry them 
well, and keep them for ule: Scrape as much as 
will he on a Sixpence, aid take it in a Glaſs of 
Sack, er ſinall Cordial, going to Bed. 


To maoko Elixir P roprietatts. 


AKE of Myrri 4 drams, Aloes 4 drams, Sa- 
fron 4 drams, infute them in a pint of tae 
beſt Brandy; firſt put in the Saftron, and lit 


} 144114 
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ſtand 12 hours, then the Myrrh and Aloes ; ſet 
it by ihe fie 3 or 4 days, thaking it very often 
incu ſtrain it oi. Take o Or Jo drops more or 
Icis, in a little Vhite-wine, in a Morning aſting, 
era or ten days together ; tis good for any 
les in the Stemach, or in the Bowels. "Tis 
the Lest of Phy ick tor Children. 


c Y . 
To Cure 2 Pimpled Fare. 


MAR ancunce ef live Brimſtone, as much 

E. Koch- Allum, es much cemmon Salt; white 
SuLarcandy 2 drams, Sperma-Cete 2 drams; 
round and fift all theſe into a fine Powder, and 
put it in a quart Fotilez then put to it half a 
pint of Brandy, 3 ounccs of white Lilly-water, 
and 3 ounces of Spring-water ; ſhake all theſe 
well together, and keep it for uſe. When you 
uſc it, Make the Bottle, and bathe the Face well, 
and when you go to Bed, dip Rags init, and lay 
it all over the Face, in 10 or 12 days it will be 
perlectly curcd. 


A Purge for Hoarſeneſs, or any Illneſs 
en the Lungs. 


AEK E 4 ounces of the Roots of Sorrel, of 

Hyiop and Maiden-hair, of each half a 
handful; Raiſins a quarter of a pound ſtoned, 
Sera, half an ounce, Barlcy-water 2 quarts; put 
all theſe in a Jug, and infuſe them in a Kettle of 
Water two hours, ſtrain it out and take a quar- 
ter of 4 pint Morning and Night. 


An Fletnary for a Cold, or Windy 
Stomach. 


AKE Gum-Ganicum one ounce, Cubebs A 
quarter of an ounce, Cardamums a quarter 
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of an ounce; bon! and ! if all a and mix it 


Take Night and ra * the q mant ty of «1 N 
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AKE Conſerve of Wod-ſorrcl and Mithri- 
date an cqual quai! wy, mia 1i WC J 10 855 


ther, and take/Fight and Vie ring tac quantity 
of a Nutmeg; lo do for ffteen dis tc ares 


To hor 7 Artichohos all Hi Th, 
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N the latter end f the Scaſin boil then 4511 
they be half enough, and then dry them vp- 
na hair CI th upon aki lin the Couce of 50 hours, 
41 ney are very dr; Jy them in a dry place 
hen you ule them ſoak them 1 Night in W ater, 
and boil them till they are tender. 


3 3 . 
Ty keep #7 al; 1FS 71) eur. 


L51058 T in the latter end ot the Scaſon tat: 
7. O1 the recen Shell 1 3 gs Nuts, i © (Ar y 
them on a hair Cloth cn the Kiln +5 hours ; When 
they are dry keen thein for ul. WW hen YOu 
world uſe them ſoak them three days in Water, 
mifting them three times a day”. 


To mos Ink. 
ET onepoun of the beſt Galls, half A round 
] DP 


of Copperas, a quarter oa pon: of Gunt- 

arabick, a quarte r ofapoundc f whitcSugar-canty 

bruiſe the Galls, and beat your other Ingredicuts 

tine, and intuſe them all in threc quarts of Whitc- 
Wine or Rain-watcr, and let them ſtand hot by 
8 4 i 


—— — — 
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che ite ue orfourdiys, then put all into a neu 
Piphin, et: „ e hre, fo as not to boil, 
ten it fon i tri. and let it and five 


r 1.4 bow 540m YETI! 41:1 1mnea, and when 
"i 


iS; a bf Mrd I 1 "* ; F b 6A + \ 4 4. & q/LTECE (4 Linnen; 


” E * 3 , 4 14 > en 5 © 2 [ 13 4 * A 
r 1 . i ö . do an! Dea 17, and 
N. Gloves a 410 lay th 
HS A L705 24 Ve, ü lay them ON a 
ͤ— 40 y = ; 2 0 ! 
'S . 8 « ;.\ 4 { nu: — brunn 15141 iel rub REIN 
Ly 4h 4h CANNES 01 ae white 
"=* . 5 Fo 

Cad 1 , CO w 4 124 i | g 1114 5 4 A1. } tic (81 J — 

f 5 | 

i 


1 of. I: 14 2 , 6&4 0 A 1 1 . 22 Toh l 10 } dry 
5 * PE _ 
etch 81 * 11:20 1144. 141. 41 * be lin - TT dry and 


Ine 442-5 4 . 1 11 Cr 14 80h {tcep'd 
n wert Mater, and let then wy ona marble 
Stone. If vou C ö ur 5 es tome cf the 

18 


ate 
(leurs anon t the whiic Lead: The 
darll Col ur 33 RET for brick Colour red Lead; 
{cr a JCLamy * ile Caker : far ( 'opper=colour red 
Oaker; fer Lemon colour Turmerick. 


70 7; F. bo Po? E for 2 Leds. 


LANCH and beatap und of bitter Almoends, 
and in de beating Put in two. handfuls of 
one Raiſins, aud boat them et g ther till they 


3 How 
490 TOLL, 


are Very Hire; then take chrec or iour ſpoonfuls 
r 8 E dr. aiid, 45. mbin Ur Call, thrce or 
tn (1 MUS e DIO S147 AFL ney Iks Of three 
Tess beat it wil toe ſet it over the fire 


> 3 4 . * * 
e tor thkice bis; when tis almoſt 
nr it et the Almongs, put it in Galli 
te ; the next day cover it cloſe, and keep it 


1 21 53921 he good five or fix Months 
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To cure the Rickets. 


PEN a Vein in bath Ears between the 
unckurcs, MIX a little Agvu-viie with 
the Blond, and with 1t an int the Brcatt, 

Secs and Neck then take threcouncesot the green 
Qintinent, and warm a little 0: it in a Sp: 01, and 
4ncant the Mriſis and Ancics as hot as it 14y be 
endured z do this for nine Nights juſt bef re Beds 
time; ſhift not the Shirt ell the tinic. If the 
Veins do not apPcar, rub it wiih a little Lint 
dipp'd in Aqua-viiz, or cl{c cauſe the Child to 
cy; and that will make the Veins more vilible 
aud blecd the better. 


To jake the Drink. 


AK E a quart cf Sprine-water, of Liver-wort 
one. handful, Liquorith, Anniſecds, Corian- 
der- ſeeds, ſwect Fennel ſceds, and Hariſhorn,cf each 
an equal quantity; 40 Raiſins of the Sun ſtoned, 
tourtcen Figs; boil all theſe together till one half 
1s conſumed ; then put in three ſpoonfuls of Ho- 
acy, and boil it a little more; let it ſtand till 'tis 
cold and ſtrain it out, and put in two ſpoonfuls 


of Syrup cf Gilliflowers, and bottle it up. Take 


2 or 3 ſpoonfuls Morning and Evening. 


Ihe 
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The Green Ointment. 
AKE Rue, Camomile, Hyſop, Hog's-Fennc, 


red Fennel, Roſemary, Bays, Lady's-man— 
tle, Paul's-betony, Vater-betony, Balm, Nep, Va- 
Icrian, Mallows, Nightſhade, Plantanc, Comtry, 
Adders-Tongue, Roman Wormwood , common 
Wor:mwood, Vervain, Clary, Agrunony, red 
Sage, Ground-ivy, Feaver-few, Sclt-heal, Meli- 
lot, Branible-tops, Marthmallows, Sanicle, fRib- 
Wort, May-weed, of cach of thcite 2 large hand- 
fuis; pick aud chop them, then take 4 pound of 
Butter unwalhed, and 3 pound of  Boars-Grecſt ; 
inclt them together, and put in the Herbs, and 
let it boil two hours; then ſtrain it out, let it 
ſtand a little, and put it in Pots for uſe., 


Another Way to cure the Rickets. 
ME AK E the Drink thus: Take Polipodium 


au wing upon a Church or Oak 2 ounccs 
ſerzp'd, Livor-wort and Harts-tongue, of cach a 
gocd hanuiul, Betony 20 Leaves, white Hore- 
hound and cp, o: cach 4 tops; boil all theſe to- 
gether in three quarts of ſweet Wort till it is con- 
ſumed to two quarts; then ſtrain it, and when 
"tis cold put to it two quarts of nuddling Wort, 
ſo let it work tegether; then put it in a little 
Veilcl, and when it has done working, take half 
a quarter of an ounce of Rhubarb ſliced very thin, 
put it in à little Linnen-bag, with a ſtone in it 
to keep it from ſwimming, and hang it in the 
Velicl, and when tis three days old, let the Child 
drink of it a quarter of a pint in the Morning, 
and as much in the Afternoon at four a-clock, or 


when the Child will take it. You muſt likewiſe 


anoint the Child Morning and Night with this 


following Ointment ; Take Butter in the _ 
© 
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of May as ſoon as it's taken out of the 


Chun 1 4% * 
I1, (irt 


waſh it with the Dew of V hats to 4 bound of 
Butter take a handful of red Sage, as mh e 
Rue, Camomile, and ef fowcd Hyfp ff of 
theſc in the Butter, and ſcum it nll + 4 
clear; then ſtrain it out, and keep it ng 
pot for uſe. You muſt ancint the Res 


Back and the Ribs, ſtroking it Gr Wihnarts:; 1 
UPON the Small of the Belly, and fy ing the: = 
often with the Heels upwards. 


To make Ch2;iy-Oi!. 
AKE Poplar Buds in the | cginning of AN 


one handful, and put them into a pint and 
halt of Oil, and half a pant of Aqui-vitmz, and cover 
them clc ſe, and let then: ſtand till the flu. ing 
Herbs are in ſcaſon; then add to your Buds, Be- 
tony, Charity, Sanicle „the tops of St. Fubn's-wort, 
when blown; Adders- tong: uc, Comiry, Self-hc al, 
Balm, Sc uthern-wocd, Pennyroy al. "Flowe I'S of 


red Lage. Parſley, Clown's All -hcal, Palſar in, Knot- 


graſs, "Sweet-marjoram, Lavender-C otton, red 
Roſc-buds, Camomile, Lavender-top suchen blow n, 

of each cf theſe Herbs a {inal ha adful; but of 
Poplar-buds, red Roſe-buds, and Adde re-longi 2 

double the quantity; gather the Hubs! in dry 
Weather, and wipe them 1 clean with u Clcth; z red 
them pretty groſly before you put them in, ſo let 
them ſteep in a ſtone Pot; when all is in, cover it 
very cloſe; then ſet them on the fire in a Ski let, 

let them ſimmer with a flow fire five or 11x hours, 

then ſtrain it out. This Oil is good for any Ercen 
Wound, Bruiſe, Burn, or Ach, and for Bruiſcs 
inward, taking a {poonful 1 in a little warm Sac k ; 
and for any outward Swelling warm it, and a- 
noint the Part aftectcd. 


An 
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F ; 
An excellent Plaſter for guy Pain ob 
/* 1 7 mo <: os 
enfiend typ Cle or Breaiſe. 


SAKE of the Plaiſter of red Lead and Orv. 
6 croCenMm, of cach conal Parts; of the bet 
| (43101 one ſeruple, ſpicad it on Leather, 
day it 7 tk. part that actes, alter you have 
well anoimed ieh this Cintnient: Take of 
Ont: eat ct Aa het lows one CUNCE, (il of 
Fxzter half an Cue L 11 of Spike, and Spit 


Hart! 1411, CI CACHN- 4 (LIAM. 


9 Sas 


ba) ba 4 
bo 


ke * 


For a D. 72 


Ty ALE of Horſe-radiſh-roots fliced thin, and 

{tweet Fennel-lecus bruited, of cach two 
cunccs, Smallage and Fennel-rocts fliced, of each 
an ounce, of the tops of Thyme, Wintcr-{avory, 
Swect-marjoram, Water-cretics, and Nettles, ot 
each a handful; bruiſe the Herbs, and boil chem 
in three pints of Sack, and three of Water, to 
the Conſumption of half; Jet it ſtand cloſe cover d 
for three hours, then ſtrain it, and drink a Lraught 
of it twice in a Day, ſwecten'd with Syrup o 
Fennil, taſting two hours after it. 


For the Gripes. 
AKE a glaſs cf Sack warmed, and diſſolve 


in it as much Vemce-Treacle, or Diaſcor- 
dium as a Hazel-Nut, drink it oft going to Bed; 
cover warm. 


To ay a Logſeneſi 


FT" AKE a very god Nutmeg, and prick it full 

of Holes, and toaſt it on the point of a 

Kilife; then boil it in Milk till much be conſum'd; 
| ? then 


q 


- - 


5 832 : 
* 
CEE > ne wm —— UʃK—¾— 
' -< . 
4 — * „ 1 
S 
- - 
* 5 


a Oxv- 

Tore bit 

Cather, 

»u have 

Take « 1 
, (al 

1 lit 1 


hin, and 
ich two 
of each 
avtny, 
bby of 
121 chem 
ater. tO 
: overs 
L raus 
Vrlip 01 


Jiſſolve 
Diaſcor- 
to Bed; 


ck 3t Fall 


int of 4 
20{um d: : 


then 


The Compleat Houſew: f. 209 


zem cat the Milk with the Nutmeg powdes'd in 
. in a fey tuncs it will ſtop. 


2 8 

- os 4 % * 94 „ a4 

'L& . * # 8 # P o Tt o * 

WW 4 s' „ ww ASS 6 ff o 'L 7 Vo 
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FAK half a pint ( Flantane-water, one 

OWE gt ahi Sugar Aly uhely h arucrd, 
two ae atuls of Sallet-Gil, and the Juice l 
Leino 115 DET all theſe together very Well, and 
arink it Oi 


172977127 AP 1 19 * Fg 54.5344 
For 2 1:47 2 24 TS $4 & FF: & bite 
C5 


AKE oi Sal-prunclla one ounce, and Giffulve 

it in Spring-water, #10. Pit as much Sugar 

to it as will ſfv-certen it; 1:mmer it over the ſire 
till tis a Syrup, and put leine into Poffet-d. ink, 
and take it two or three times a-day, or w hen 


very thirſty. 


A Ploifter for an Ague. 
PAK E right Fenice Turpentine, and mix with 


it the Powder of white Helleborc-roots, till 
tis ſtift enough to ſpread on Leather. It muff 
be laid all over the Wriſt, and over the Ball of 
the Thumb ſix hours be. 455 the Fit comes. 


For (1 Chin-Cough. 


ARE a ſpoonful of Wood-iice and bruiſ em, 
and mix them with 731 alt Milk and take 
thein three OT ti Ur Iv rirunt 8 A. DLUING 48 Youu 
nd Þ che it It will Client bu LT is Je muſt tale 2 
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To take off Blackneſs by a Fall. 


UB it wdl with a cold Tallow-Candle az 
ſoon as "tis bruifed, and this will take off 
thc Blackneſs. 


To break a Boil. 
AKE the Yolk of a new-laid Egg, ſome 


Honey and Vheat-flower, and mix it well 
tGgcther, and ſpread it on a Rag, and lay it on 
cold. 


A Pcriltice for a Hard Swelling. 


OIL the ſineſt Wheat-flour in Cream till 

tis pretty thick, then take it oft and put 

11 Mallow's chopt, ſtir it and apply it as hot as 

can be endured ; dreſs it twice a-day, and make 
frcih CVCTY time. 


To fiay Vomiting. 


7 Poiltice for a Sore Breaſt, Leg, or 
rm 

OIL V heat-ficur in fag Ale very well, 

and pretty thick, then take it off and ſcrape 


31! {ome Boar's-Greaſc, let it it not boil alter the 
reale is in, ſtir it w Ul, aud apply it hot. 


Sale fer a Blajt, Bur, or Scald. 


TAKE Ala Butter freſh out of the Churn, 
neither waſh'd er falted, and put mo it 
A go 


„ ſome 
it well 
y it on 
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ream till 
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as hot as 
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a good quantity of the green inner Rind of El- 
is and put it in a Pipkin, and ſet that in a 
Pot of boiling Water; let it infute a Lay or 
two, then ſtrain it out, and keep it in a Pot for 
utc. 


An excellent Remedy for 7s: ah which 
has been often tried with vc) ery great 


Sacceſs. 
AK E ef Black-ſoap, Gun-powder, ſtinking 


Tobacco and Brandy, of cach an equal quan- 
tity, mix them well together, and three hours be- 
fore the Fit comes, apply to the Patient's W riſt; 
let this be kept on for à Fortnight. 


To CUTE the Biting of 42 Mad Dogs. 
. A K E two quarts of. ſtrong Ale, tw O=PC? my- 


worth of Preacle, two Garlick- cheats: an 
handful of Ci il, Sago and Rue: Boi! them 
all together to a quartz ſtrain it, and 3 
patient three ar bur © oon ; uls tu ice ay: Ta 
Dittany, A grins, and :e v,, beaten * ai 
together, and apply 10 wore SOC: TO Kecj? 110 i. Om 

feſtering. 
Fos 25 


. 7 / 
* 522 
2770 Bad. 
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AK FE of Cinnalar of Antimon one ounce, 

and mix it vit two ounces of Conſerve ef 
red Roſes, and take as much vs a Nunncg Night 
and Morning 


/ 
AK E a piece of unte Leather and pech ut 
tu II 1 kl, 5 With 50 oi 115 res 21 Wlin 
Wormwoud, and ſpread tione ey on it, and! 
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4h- s is Wy der of Alocs Cocratina 011 it; lay it C); » 


ne Cuilu's Navel when he gocs to Bed, and il hs 
hu t ens the Plailter will ſtick faſt, and ii br: 
have not it Will fall. 


To flop Vomiting. 
TAK E half a pint of 8 ater, One dunce 


of Syrup of Violets, a quarter of an ounce 
of „lithridate, and halt an ounce of Syrup of 
Roſes, mix all thete well together, and lat the 
Party take two ſpoonfuls firſt, and then one ſpoou— 
ful aftcr evcry Vouiting till 'tis ſtay d. 


To CUTE the Tooth-ach. 


E T the Party that is troubled with the 
Tooth-ach he on the contrary {ide, and drop 
three drops of the Juice of Rue into the Ear on that 
ſide the Tooth acheth, and let it remain an hour 
or two and it will more the Pain. If a Necdle 
is run thorough a Wood-louſe, and unmediatcly 
touch the aching Tooth with that Neecele, it wal 
ccaſe to ach. 


A rare Mouth-I/ ater. 
AK E Rofſcmary, Rue, Celandine, Planianc, 


Bramble-lcaves, Woo db; 1nc-Icaves, and Sage, 
of cach an handful, beat them and ſtocp then in 
a quart of the beſt White-wine Vi inegar two Lays, 
and Nights, then preſs it well and ſtrain it, and 
put to it ſix ounces of Allum, and as much Ho- 
ney, and bl them a little to wether {* ftly till the 
Aku i is contiuncd ; when tis cold keep it fo1 
UuI1c. 
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To cure a Cancor, 


AK + a tiram of the Powder of Crabs-Claws 

lively ſcarecd and made into a Paſte v un 
Dama! « Koſi-watcr, and dried in Pellets of Lo- 
zenges; pr warr the Lozenges as you uſt Ke il, 
and drink thc Powder in Vv hey every Morning 
taſting. If there be a Sore, and it is 4uw anoint 
it with a Salve made of Dock-rovts anc our But- 
ter, make a Scaton or Ifluc in the Neck; keen 4 


"Wh Pact, keep from any thing r that is falt, lowrc, 
Or ſtrong. 


To cure the Join. - Fil. 


AK E good itorcect Elder Leaves, 58 Ciſtit 
th. III III a cold 8 k till; let h. ] il wy di! C 


11144 


every lorning aud Fvcuing half a put of ins 


Water, and wath the Sorcs with it Morris wil 
Evening, firſt warming it a little, and ut F 1 
Fler Leaves on the Sores, and in alt let time von 
will find they will dry up; bat be fare :0 (u 
it cxacily, it has cured w 3H all ocher RemOuuics 


have failed: 


7 
For the Green Sickn [s. 
I ME Centanry the leſs, ar Wormword and 


Roſemary-flowersofCachonchandiu Gen— 
tiaa- cor one dram, Coriauder-lecds two rats; 
bo?) theſe in anmart of Water, ſweeten it with Sy- 
i stel. and rake four or five ſpeonfuls in che 
Morning, and as much in the Afterno si. 


To take off Freckles. 


AK E Bean-flowcr Water, or Elder-fower 
Water, or ua; Dew gather d from Cori, of 
either 
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eithcr ihe GuUanity of four {pconiuls s, and add to 
it 1 ſpooniul o. Oil of Tartar very new drawn; 
nt it well together, and often walin the Face with 
it: Let it dry on. 


To make Pomatunm. 


AK E almoſt a dram of white Max, 2 drains 
of Sperma-Cete, one ounce of Oilof bitter 
Almonds, ihce your Wax very thin, and put it 
in a Gallipot, and put the Pot in a Skillet of boil- 
ing Water; when the Wax is melted, put in your 
Sperma- Cete, and Juſt ſtir it together; then put 
in the Gil of Almonds, alter that take it off the 
Fire, and cut of the Skillet, and ſtir it till cold 
with a Bone Knife; then beat it up in Roſt-wa- 
ter till *tis white, kcep it in Water, and change 
the Watcronce a day. 


alte for a Sprain. 


AKE a quarter oi a pound of Virgin's-Wax, 
a quarter of a pound of Frankincenſe, half 
4 pound of Burgamy-pitch, melt them well toge- 
ther, ſtirring them all the while till they aremcl- 
ied, then give them a gocd boil, and ſtrain them 
mn to Water; work it well into Rolls, and KCep it 
ruſe ; them..re tis work d the better tis. 1885 
7s en Leather, | 


A rare LE CC Di for * Acoes aud Bruiſes. 


AVF a Potile of Oil of Olives, and put it 

into a Stone 1 2575 of 2 gallon with 4 narrow 
Mouth; then take Southe nwood, Wormwood, 
805 re and Cainomile, of cach 4 handfuls, a quar- 
ter ot a peck of red Roſe-buds, the white cut from 
then; ſhred them together groſly, and put them 
Into the Oil, and once a day for 9 or 10 days ſtir 
"them 


Gd to 
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them well. and when the Lwavionco i ke is ripe, 


e the'! ops in, and let : Band 3 
T 4 Gays Icy ger, 41.0 COLG G VA) ns nen 


b 2 them au hour up; 1:/a tow ige, kiten it of 
ten; then put to it a ter DI 1 ot the 
ſtrongeſt Adula Vita, 41d 1 & offi bn MITES 
then ſtraim 1: ihio a ar « 1 h, 4% let. it ſtand 
til tis cold, and kecp i: in Glat'te f ome £ warm 
a little in a Spoon or Saucer, aud bake the part 


affected ; 


8 þ 7 Y 7} ' 
70 take out Spots of t52 Sg. Dox. 


1 RE halt an ounce of Oil of "Tartar, and 
as much Oil of bitter Almonds, mix it to- 
gcther, aud with a finc Rag daub it often on the 
Face and Hands before the ir ha: penctrated in- 
to the Skin or Fleſh. 


For the Cinlich, 
AKE a dram and half of Dr. Holland's Pow: 


der, and mix it in a little Sack, and take it 
and drink a Glaſs of Sack after it. It gives pre- 
ſent Faſe. 


An approved Remedy aruinſt & pitting nf 
Bid. 
TAKE of the Tors of ſtinging Nettles, Plan- 


tance Leaves, of cach alike quantity; brute 
them and ſtrain the Juice out, and keep it clife 
ſtopp'd in a Bottle, of which take 2 or 4 ſpou ntuls 
every Morningand Evening, fucctencd with Su- 
gar of Roſes. The Juice ot Conntry-roots crank 
with Wine 1s aſs very good; let the Patient be 
blooded at firſt, and mctimes gcutly purged. 
But if there happens to be any mward Sm eneſs, 
occaſioned by ſtraining, 2 Electuary will be ve- 


2 ry 
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ry con venicnt, ri. Takeon nuncert Lucatellns's 

Baliam, of Conf: rve of Roſts 2 ounces, 12 drops 
of S irit of Sulphur, to be made into a ſoft Fle- 
ctuary with Syrup of white Poypies; the Doſe is 
the quantity of a Nutmeg every Morning and 
Evening. 


A Receipt that cured a Gentleman, who 
had a long time ſpit Blood in a great 
Ovantity, and wes waſted with a Con- 
fur vption. 


T4 AK F of Hyſop-watcr, and of the pureſt 

oney, of cach a pint; ot Agrimony and 
Colt foot of cach a h: mdtunl, a Sprig of Rue, 
brown Sugar-candy, Liquorith ed, Shavings of 
Hartſhorn, of cach 2 onnces. Aniſceds bruiſed 1 
ounce, of Figs ſliced and Raiſins of the Sun ſto— 
ned, of cach 4 ounces; put them all into a Pip- 
kin with a gallonof Water, ald boil it gently o- 
ver 2 moderate Fire, till half is conſumed; then 
{ſtrain it, and when 'tis cold put it into Bottles. 
being cloſe ſtopp'd; take tour or five ſpoontuls 
CVver y Morning, at four in the After CON, and at 
Night the laſt th ing. If y. ou ald freſh Water to 
the Ingredients aſter the fiiſt Liquor is ſtrain'd off, 
you will have a pleaſant Drink to be uſed. at any 
time when you are a-Ary. 


For the Scurvy. 
AKE a pound of Zuiacum Bark, and halt 


a pound cf Saflairas, and a quarter of a 
pound of Liquorith; boy] all theſe in three quarts 
of Water till it comes to three piuts, and when 't1s 
cold, put Itina Velicl with 2 gallons of Ale; 

2 or 4 days tis fit to drink; and drink no other 
Drink for 6 or 12 Months, acc ording to the V1o- 


lence of the Diſtemper. It will certainly ow 
of 
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for the Faundice. 
1 AKE ſome Tarcs (ſuch as you feed Pigeons 


with) and dry them in an Oven, and beat 
them to Powder. aid {i{t then, and take a {p: on- 
ful of that Powder in a Morn ing taſting, an 1: drink 
half a pint of Mhite-winc after it; and do this for 


2 Mornings together, and it will cure tho very 
far gonc. 


For Corus qu the Feet. 
AKE the Yeaſt of Fecr (not of Ale) and 


ſpread it on à liuncn Rag, and apply it to 
the part aitccted; renew it once aday for 3 or 4 
Wecks. It will curc. 


For Chill. bhlit1s J. 
| | arty a Turnip ſoft, beat it to maſh, and 


apply it as hut as can be endurcd to the part 
aftected. Let it lic on 2 or 3 days, and repcat it 
two or three times. 


To flop Bleeding iwaerdlty. 


AKE two drams of Henbanc-fecd, and the 
like of white Poppy-ſecd, beat them up with 
Conſerve of Roſes, aud give the quantity of a 
Nutmeg at a time; or take twelve handtuls ef 
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ind half Pulantanc-Leaves, and {1x ounces of Heth Comfry— 

1 roots; beat theſe and ſtrain out the juice, and 
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- e quarts aud to it ſome fine Sugar, and drink it off. 
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Alc ; | To flop 1 oiniting. 
10 $ Fox | 
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0170 dut; then clan id to the Pit of the Stomach, 
L-t it lie ſo long as tis warm, repcat it often till 


ed. 
To Fill A Tettor 


AKT tour of Brimſtone, ig and burnt 
Alun, a like quantity z Miz it with treſh 
Buttcr unlale!, anvinut as hotas can be endurcd 
at Bed-11c;, in the Morning waſh it off with 
Cclandicvnatcr heated; while this is continucd, 
the Party ut Lonietiancs take Cordials to k. ED 
the Humour 1 Gin ging inward. 


Ain Cintmeitt fur à Blat. 
AKE Velvet-kaveos wid Wipe then clean, and 
chop them wall, zum put them to unſalted 
Butter out of tac Chun, and boil them gently 
till the grocnels i mt of the Leaves, then ſtrain 
It into Callipor, and keep for ute. Lay Vel- 
ret Leaves over the pert attcr 'tis anointed, 


A Poiitice to ripen Tumors. 


T* E half a pound of Figs, two ounces of 
white Lill--roots, two ounces of Bcaii-ilour 
er A'\cal; boil thete in water till it comes to a 
Poullice; {pd it thick on a Cloth, apply it 

Weill, And 11T1% as often as it grows dry 


. 
Fer the Tecth., 


TEE a pint of Spring-water, put to it fil 

ſpoonfuls (t the beſt Brands, waſh the 

Month eiten with it, and in a Morning roll a bit 
of Allium a little while in the Mouth, 
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For a Drought in a Fever. 


AKE Baricy-water, ſwcetcn it with Syrup 
of Violets, and tincture it wich Spirig ot 
Vitriol; let them drink ſomctinies of this; pus 
Sal- prunclla in Beer or I ojict-drink, and {;,metincs 
drink of that, and if they acc fick or faint, give 
a {poonfui of Cordial in a th of Tea. 


A Powder that has reſtored Sight WHo272 


almoſ? loft. 

1 * K E of Eetony, Cclandine, Sixafrage, Eyc- 

bright, Penuyroyal and Leviſtic um, of cach 
cane hand ful x of Anniſceds and Cinnamon of cach 
half an ounce; yes alſo of Grains of Parazlice, 
Ginger, Hy ſop, Pariley, Origany, Olier of che 
Mountain, of cach one dram; Galcngal and Su— 
gar, of ench one ounce: make all into a fine 
Powder, and cat of it every Day with your 
Mear ſuch a quantity as you uſed to eat of Salt, 


and inſtead of Salt; Oſier, you muſt have that at 
the Phylick Garden. 


For a Congh ſettled 071 the Stomach. 


TAKE half a pound of Figs ſliced, Raiſins of 
the Sun ſtoned as many, and a ſtick of Li- 
quoriſh ſcraped and ſliced, a few Anniſceds aud 
ſome Hyſop walh'd clean : Put all theſe in a quart 
of Spring-water; boil it till it comes to a pint, 


then ſtrain it, and ſu ceten it with white $: Fre 


candy. Take two or thre  ſpooatuls of it Morn- 
ing and Night, and when the Cough troubles 
You. 


T 4 1 
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To cure a Dropſy. 
TAKE E cf Hor ſe-radi ſh-rots, fliced the long 


Wa as thin as You Cun, two oun CCS 3 LWEct 
Feunnel-i ots fliced, iwo ounces; fweet ! euacle 
ſecds beuten, two ounces; the 1:95 of 1 
Wilt -lvory, ect Marjorun, V ater-crelles 
and Netil.-tops, of cach one handful, wiped and 
ſhrcd fall. Borlthelc in tice p ints of Sprivg- 
Water, 4 QCUENR or Sack an 4 Pint (t White 
vine; G 0 e, 4jid let It bei: 111 half 
conſtuncd; then àke it off the fire, and let i 
Land to {ortic ikree hours; then ſtrauin it out, 
and to every Dr: wght Put in one cance of the 
Syrup cf the jive Koots, which ven may have 
ready Made at ai AP! thecary s; take this in the 
Morning N Aud ut he a CI ck in the 
Aiternoun, and talt three hours after it. If the 
Party have the Sc ur rp ( whichutually goes with 
the Dropity) then add a fpoontul of the Juice of 
Sturvygrals to cach Draught. 


Ali exceltent Het to cure the Dropy) Ye 


T AKE a god quantity of black Snails, ſtamp 
them well with Bay-ſalt, and lay to the 

H. ew eef the Feet, puttiog freſh twire a Day. 
Take likewiſe an handful of Spearmint and Worm— 
woot, bruiſe them, and put than into a quart of 
Cream, which boil till it comes to an Oil, then 
ſtrain and anoint thoſe parts that are fu ciled. Take 
of the tops of gecen Broon, which after you have 
dried in an Oven, burn upon 2 clean Hearth to 
Aftes, which mingle very well with a quart cf 
White-wine, let it ſtand all Night to ſettle, and 
In the Morn ing drink half a pint of the clearcit, 
ur in the Afternoon, and at Night going to 
oO do the Lane, Continue laying the Voultice 
to 
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to your Feet, and drinking the White-wine for 
three Wecks together; this Method has been cf, 
ten uſed with Sucecis. 


An experienced Eve-IPater to flrengsthe 
the Sight, and provent Cataratts. 
17 KE & Eyebright-:ops two handtuls, of Ce- 

landine, Vervain, Evtony, Lill. Ground- 
pine, Clary, Avers, and bin ernecl, (f cach an 
handful, Rotuinary-tlowers an handful, of Capi ns 
Gall, and Aloes bruifca, of cach halt an ounce, 
of long Pepper one dram; nifue 24 hours in two 
quarts f \\ hite-wine, then drau' it oft in a Glaſs 
Still; drop the Watcr with a Feather into th 
Eye often. 


For Stuffing in the Lungs. 


AK E white Lugar-candy, powder'd and 

ſifted two ouices, China-roots, powder'd 
and fifted one ounce; Flour cf Brimſtone one 
ounce, Mix theſe with Conſerve of Roſes, or 
the Pap of an Apple; and take the bigneſs of a 
Walnut in the Morming, faſting an hour after it; 
and the laſt at Night, an hour after you have 
eiten Or drank. 


27% cure Spitting of Blood, if a Vein is 
broken. 


AKE Mice-dung bcaten to Powder, as much 

as will he on a Sixpence; and put it in a 

quarter of a pint of the Juice of Plantane, with 

a little Sugar: Give it in the Morning faſting, 

and at Night going to Bed. Continue this ſome 
tune, and it will make whole, and cure. 


Te 


282 The Compleat Houſewife. 


To give Eaſe in a violent Fit of the 
Stone. 
1 AK E a quart of Milk, and two handfuls of 


dricd Sage, a penny-worth of Hempfecd, 
one ounce ot white Sygar-candy : Boil all theſe 
together a quarter (f an hour, and then put in 
half a pint of Rheniſh-wine. When the Curd is 
taken oft, with the Jigredient, put it in a Bag. 
and apply it to the gricved part; and of the LI 
quor drink a gocd Glaſs tull. Let both be as hit 
as can be endured. If there is not Eaſe the first 
time, warnmit again, and uſe it: It ſeldom tails 


For the OIFANgury. 


TAE E three ſpoonfuls of the Juice of Camn- 
mile in a {mall Glaſs of White-wine, thrice | 
a-day for three days together. | 


To procure eaſy Labour. 


TJ 4 K E half a pound of Figs, half a pound of 

Raiſins of the Sun ſtoned, 4 ounces of Li- : 
quoriſh {craped and ſliced; one ſpoonful of Anni- Þ : 
ſceds bruiſed; boil all thefe in 2 quarts of Spring- | | 
water till one pint is waſted ; then ſtrain it out, . 
and drink a quarter of a pint of it Morning and 
Evening 5 Wecks before the time. 


To procure ſpecdy Delivery when the . 
Threws are gone. 
3:2 K E half a dram of Borax powder'd, and In 


mic with a Glals of White-wane, ſome Su. 

gar, and a little Cinnamon-water; if it docs no f 
good the firit time, try it again two hours after, © h 
z> Ikewiſe the third tune. | ll 
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To bring the After-Birth. 


IVE zo or 35 diops of Oil of Juniper in 
a god Glaſs of Sack, 


To prevent After-Pains. 


T AK FE half an onnce of large Nutmegs and 

toaſt them before the fire, and one ounce of 
the beſt Cinnamon, and beat them together; then 
mix it with the whites of two Eggs, beating it 
together in a Porringer, and take every Morning 
mn Bed as much as will he on the point of a Knife, 
and fo at Night; aud drink after it the following 
Caudle : 

Lake a quarter of pint of Alicant Wine or 
Tent, a quarter of a pint of Red-role-water, and 
a quarter of a pint of Plantanc-water ; mingle all 
three together, and beat 3 new-laid Eggs, yolks 
and Whites, and make a Caudle of them; put in- 
to it two ounces of double-rchin'd Sugar, a quar- 
ter of an ounce of Cinnamon; you mult boil the 
Cinnamon in the Wine and Water before the Eggs 
are in; and after all is mixed, put to it halt a 
dram of the Powder of Knot-graſs, take of this 
ix ſpoonfuls Morning and Evening alter the Elc- 
ctuary. | 


Another for the ſame. 


TAKE a {mall quantity of Bole-Armoniac, and 
boil it in new Milk. Let the Party drink of 
it Merning and Evening, if it be either a Mo- 
man with Child, or in Chil:-bed. | 
Take alſo ſome Heg's-Cni'g, and wrap it in a 
line linnen Rag, warin it well, and put it to the 
wer part of the Eelly, aud it will ſtop unme- 
uately, | X | 
15 
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To flop Floodinss. 
TA K E the White of an Egg, and beat it well 


With 4 or 5 ſpocatuls of red Rofe-was. cr, 
and drin k it off morning and night 9 moni 
together; it has cured u ben all other things hate 
failed 

Let the Party (ten rare Thngeglats boiled or 
diſlolved in warm now Milk. 4 Put at à tine 


A Plaifter for a. IlVeakneſs in the Bai 


AKE Plantanc, Comiry, Knot-graſs, Shep. 
herd s-purſe, © f Lach one handtul; ſtan 1 

them ſmall, ant bo i than 101.4 pound f Ul dt 
Roles, and a lit.le Vinegar; when tis well wil 0 
ſtrain it, and ſet it on the fire again, aid put 
into it fur cunces of Wax, one ounce of Chalk, 
B le-Armoniac one ounce, and Feiia-tg tutu 1 
ounce; boil all well, keepiyg it ſtill tire: g then 
cool it, and make it into Kolls, aud Keep it 
for uſe; {pread it on Leather when you lay it to 


the Back. 


A Drink for the fame. 
A K E four Rowts of Comifry, and of Knot- 


gals and Clary 1 handful, a ſprig cf ge 


mary, a little Calengal, a good quantity of Cin 
namen and Nude Hiced, the Vith of thc Chimie 

of an Ox. Slip 2. 0 Lo all theſe in a yu 
of Muſcadinc, the 2 ſtra'n it, and put in 6 volks 
of Eggs: ſweet en the Candle to vour Taſte With 
doublc- =I'C1 '11< Hugar, nd UT nk A 80 il Ir: üght 
Morning ad 1. vc ning. Take e Crocus XIartis 
and C lerve of red Roti s mixed together 2 G 
UMCL 4 day. | 
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For a Flux. 


AKF a pint of new Milk, and diſſolve in it 
halt a quarter cf a Pound of Loat-lugar, 
as much Muhriuate as the bigneſs of a M aluut; 
give this lor a Clyiter moderaicly Warm ; repcat 
it once or twice if there be occAion. 


For ae Falling damm of the Fundament 


AK E Ginger and flice it, and put it in a 

little Pan, heat it by (ar wall kindled 
Coals, and put it in a Cloſcſtool. Let the! Party 
ſit Over it, and reccive the Fumc; caſt in the 
Ginger by little and little, and keep warm. 


F * . 
Ty inet 2afe » 11 Nurkes. 


\ AK E Srucl with Leutils, and let the Par- 
ty drink freely of it; or elſe boil them in 


Poflet-drink, which they like beſt. 


1 9 75 
2 


Nfuſe an onnce of Sera in a pint of Water 
till half be conſumed; when tis cold, add to 
ne ounce of Syrup ef R. les, and one GUnce 
of Syrup of Buckthern; mix them well together. 
This quantity makes q ſtrong Fu: ges ter ei- 
ther Man or Woman, and 4 for a Child. 


tr Te 


— 
70 prevent IN. f fcorrying. 
' AKE of Dragons-blood the weight of a {il- 


ver TWO "ence, and a Oran of red Coral, 

the weight of two Barley-cerns of Amb rexcaltc, 
the we ht of tree terer orns f f- Ilia Be- 
car; make all theſe into a very tine Powuer, and 
1 1] 1X 
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mix them well together, and kcep them cl{«- 11; 
a Box; and if you are frighted, or nced it, take 
as much at a time as will he on a Penny, and 
keep very {till and quiet. Take it in a Caudle 
made with Muſtadine or Tent, and the Shucks 
of Almonds dried and bcaten to Powder, and 
thicken 1t with the yolks of Eggs. Take it in 4 
Morning faſting, and at Night going to Bed; this 
do till you are out of Danger, and lay the fullouw- 
ing Plaiſter to the Back: 

T«ke Vemce Turpentine, and mix with it Bule- 
Armoniac, and ſpread it on black-brown Paper 
the length and breadth of a hand, and lay it to 
the Small of the Back, keeping Bcd. 


For the Greern-/ chneſs. 


AKE an ounce cf the Filings of Steel, or ruſty 
Iron beaten to Powder, and mix it with wo 
ounces of the flour of Briniſtone; then mix it 
up into an Elecuary with Treacle; the Party 
muſt take the quantity of a Nutmeg in the Morn 
ing faſting, and at four in the Afternoon, and 
Continue it till cured. 


To procure a good Colour. 


FAKE Germander, Rue, Fumitory, of each 
1 a good handful, one penny-worth. of Saitron 
tied up in a Rag, half a pound of blue Currants 
bruiſed ; ſtamp the Herbs, and infuſe all theſe In- 
gredients in three pints of Sack over a gentle fire 
till half be conſumed; drink a quarter of à pint 
Morning and Evening, and walk after it; repcat 
this quantity once or twice. 

You may add a ſpoonful of the following Syrup 
to every Draught. Take 3 ounces of the Filings 
of Steel, and put it in a Glaſs Bottle with a dram 


of Mace and as much Cinnamon, pour on them 4 
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28 
nuart of the beſt White-wine, ſtop it up cloſe, 
aud let it ſtand 14 Days, ſhaking the Bottle eve- 
„ Day; then ſtrain it out into another Bottle, 
and put two pound of fine Loaf- ſugar to it fine- 
ly beaten ; let it ſtand till the Sugar is 03% red 
without ſtirring it; then clear it into another 
Bottle, and kecp it for uſe. 


For the GornHur. 


TARE a pound of Becs-Wax, and half a 
z pound of Roſin, of Clibanum tour ounces, 
of Litharge of Cold fincly pewder'd, and white 
Lend, of each 12 ounces; of Neat's-foot il, a 
zint. Set the Oil, together with the Bucs-V ar 
an Rolin, over the fire; as ſoon as they are 
melted, put in the Powders, keeping it continu— 
ay ſtirring with a Stick; as Pen as it is boiled 
muugh, take it oft the fire, and pour it on a 
Buird anointed with Neat s-foot C1l, and make 
it into Rolls; apply this Plaiſter, ſpread on Shec p's 
Leathcr, to the part affected; once a Weck take 
v Caryocoſtinum, the quantity of a large Nut- 
meg difſolved in White-wine, keeping your ſelf 
warm after it; by applying this Plaiſter, and 
taking the Caryoc: ſtinum, there are many which 
have found very great Benefit. 


For the Piles. 
1 of the tops of Parſicy, of Mullet, 


| and of FElder-bucus, of each 1 handful; boil 
mn a ſufficicnt quantity of freih Butter till it 
ooks grccn, and has exiracted the Smell of the 
Herbs; ſtrain, and ancint the Place with it three 
r ſour times a-lay. 


A litter 
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A bitter Draught. 


AK E of the Leaves of Roman Wormwogd, 

the Tops of Centaury and St. John's -Wort, 
of cach a ſmall handful, Roots of Guntian fliced 
2 drams, Carraway-ſceds halt an ounce; infuſe 
theſe in half a pint of Rheniſh, and three pints 
of Whitc-wine for 4 or 3 Days; take a quarter of 
a pint in a Morning, blling up the Bottle, and 
it will ſerve 2 or 3 Months. 


For the Pitts. 


AKE calcind Oyſter-ſhells, mix it with 
Honey, and anoint the Part tenderly night 
and morning. 


Another for the ſame. 


E = AK E a ſhect of Lead, and have a piece of 

Lead made like a Slickſtone ; then between 
them two grind white Lead and callet-Oil till "tis 
very fine, put it in a Gallipot for uſe. If the 
Pilcs arc inward, cut a piece of old Talluw Can- 
dle, and dip it in this Ointment, and put it up; 
it outward, put ſome on a fine Rag, and put it 
to them. 


For the Hmorrboigles 71 Hamed. 


E T the Party dip their Finger in Balſam cf 
Sulphur made with Oil of 11 rpentzuc, and 
anomt the Place 2 or 3 times @-day. 


Tor ( lic ene 


AK E Virgin-Honcy a quarter of a pound, 


and mix With as much Cream of Tartal F 
wal 


rmwood, 
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will bring it to a pretty thick . of 
whack take the b:gnels of a Walnut when you 
pleaſe; and for your Breakfaſt eat Wa erated 
with common Mallows boiled in it, and a god 


piece of Butter; the Mallows muſt be chopt final), 


and caten with the Grucl. 


> of nt + fo 'Þ F + 4 42/* 
70 roife a blifte! : 


HE Secds of Clemmatis Peregrina being 

bound hard on any Place, will in an hour 

or two raiſe a Bliſter, which you muſt cur and 

dreſs with Mfelilot Plaificr, or Colewort Les 
25 F Bliſters. 

Likewiſe Leaven mix'd with a little Veriuice, 
and about half u Pennyworth cf Cantharides Fiics, 
and ſpread on Leather the bigneſs you pleaſe, u 11 
in nine or ten hours railc a Bliſter, which drefs 
as utual. 


Plaiſter for the Feet in a Fever. 


TE of Briony-roots one pound, tops cf 
Rue a handful, black Soap four ounces, and 
Bay- ſalt two ounces; beat all theſe in a Mah, 
and out of this ſprcad on a Cloth for both Feet, 
apply it warm, and ſ{cw Cloths ov er Lein, and 
let them lie twelve hours; if there be occ ation, 
renew them three tuncs. 


A Drink fer à Fever. 


AKE a guart of Spring-water, and boil in 

it an ounce of burnt Hartihyrn, a Nutmeg 
quartercd, a ſtick cf Cinuamon let it boil 2 
quarter of an hour; when *tis cold ſu- eeten it to 
your Taſte with Sys vp ct Lemonsor fine Sugar, 
with as inany drops of Spirit of Vitriol as Will 
juſt ſharpen 11 Lrink of this when you xleate. 
U A 


\ 6 & * 
«4 * Co, 
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A Vomit. 
s AK E/ or 8 Daffodil-roots, and boil them 


ina pi int ref Poſlet-drin K, and in the work- 
ing drink Carduus-water a gallon er more; Your 
it muſt be cold when vou drink it, and you 
Carduus-Ica muſt be blogd-warm; if it work: 
too much, put ſoc Salt in a Waſh of Pofiet, 


drink it oft. 
For the H. cb. 


AKE thrce or four preſerved Damſons in 
your Mouth at a time, and {wallow them 
by degrces. 


Fer the Cramp. 
6s As AKE of Rc ſcmary Teavcs and chop them 


very ſinall, and {ew them in fine Linnen, 
and make them into Garters, and wear them 
Night and Day , lay a Doumnmpilicw on your Legs 
in the Night. 


Por IPeaknelſs in the Hands after a 
Palſey Ey. 
\KEF of the tops of Roſary: kai itand 
make it up into a Ball as big as a great Wal- 
nut, and let the ty roll it up and down in 
their Hand very 1 and graſp it in the Hand 
tin tis hot; do this very often. 


For um old Ache or Strain. 


AK E an onnce of Lncatellus's Bualſum, and 
mix it with 2 drams of Oil ot Turpcatine, 
gently heat it, anoint the Place, and put new 
1 lannel on it. Fir 


3 5 
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For the fte. 
them Pt half an ounce of R huhinb mate into 
Work- Powder, and beat it wit wich yo handſuls 
; Your of good Currents well cleaner: mint if this fi 
d you ctuary take cvery Mommy a ice I as A 
Works Nutineg {or 1.401 15 N Orlrilige OBELET, or Ions 
et, aud ger if necd require. | 
For the Chulich. ; 
AKE half a pint cf Dr. Sen Tenss Water, as 
ſons in much Plaguc-water, as muc h Juniper-berry- 
them Water, and an Ounce * Powder ef Khubub: 
Shake the Bottle, and take 4 cr 5 ſpoonfuls at a 
time, when the Fit is on you, or likely to come, 
: For a Burn. 
0p then! | 
Linnen, N IX Limc-water with Lintced-Cnl; bear | 
ar them it together, and witha Feather a! wint the . 
our Legs Place, and put on a Plaiſter to defend it. 
5 
To cure a Place that is jcalded. . 
fter a 0 
AKE Linſced-Oil, and put to it as much 
thick Cream; beat them tc gether very wen | 
üſe itand ] and keep it for uſe. Anoint the Place that 1 
reat Wal- ſcalded twice a day, and it will cure it, Put on by | 
{ down in it ſoft Rags, and let nothing preis om it. 
the Hand ( 
The bitter Draught. 4 
©] TAKE of Gentiatrroot, three drams ; of Ca- 
momile-tlowcrs, one ounce; of KAmary- 
fm, and flowers, one ounce; of tops of Cen: aury, tors of 
urpentme, Roman Wormwood, tops of Carvuus, f (ach oue 
| put new handful, Boil all theſe in two quarts of Spring- 
Fr U 2 water, 
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water, till it comes to a quait. You may add a 

int of Whitc-wine to it. Strain it out, and when 
*tiscold, bottle it. Drink a quarter of a pint in 
the Morning, and as much at four a-Clock in the 
Afternoon. 


To draw out a Thorn. 


AK E the Roots of Comtry, and bruiſe them 
in a Mortar with a little Boar's-greaſe, and 
uſe this as a Plaiſter. 


For a feald Head. 


AK E three ſpoonfuls of Juice of Comfry, 

two penny worth of Verdegreaſe, and half 
a pound of Hog's-Lard: Melt it together, but let 
it not boil. Cut oft the hair, and anoint the 
place: It will cure it. 


For the Falling-Sickneſs. 


AKE the After-birtb of a Woman, and dry 

it to Powder, and drink half an ounce there- 

of in a Glaſs of White-wine for ſix Mornings to- 

gether. If the Patient be a Man, it muſt be the 

After-birth of a female Child; if a Woman the 
contrary. 


For the Tremblins at the Heart. 


AK E aSyrup of Damaſk Roſes, and add 
thereto a ſinall quantity of red Coral, 
Pearl, and Ambergreaſe, all fincly beaten and 
powdered ; Take this ſo long as your Pain conti- 
aucs, about a ſpooutul at a time. 


For 
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For a Pleuriſy, if the Perſon caunot be 
blooded. 


AKE of Carduus, the Seeds or Leaves, a 

large handful; boil them in a pint of Beer, 

till half is conſumed; then ſtrain it, and give it 

the Party warm. "They muſt be faſting when they 

take it, and tait fix hours after it, or it will do 
thein hari. 


To draw a Rheum from the Eyes. 


OAST an Egg hard, then cut out the yolk, 

and take a 1poonful of Cumnun-ſeed, and a 
handful of Bcars-toot ; bruiſe them and put them 
into the white of the Egg, fo lay it hot on to 
the Nape of the Neck; bind it on with a Cloth, 
and let it he 24 hours, ſo lay on freſh again. Ir 
will cure in alittle time. 


Jo clear the E Yes. 


TAKE the white of Hens-dung, dry it very 
well, and beat it to Powder; ſift it, and blow 
it into the Eyes when the Party goes to Bed. 


For a Pin or Web in the Eye. 


Tak the Gall of a Hare and Honey, of each 
alike quantity; mix them together, and take 
a Feather and put a little into the Eye, and it 
will cure in two or three days. 
If a Hair or Fiſh-Bone ſtick in the Throat, im- 
mediately {wallow the yolk of a raw Egg, it is a 
very good thing. 


An 
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An S. abr admy O:1ntmernt tor Bur; 
7 7200 Scalds. 

T* E E of red Dock-Leaves, and Malloy. 

Leaves, o cath a large hancfil, two hcads 

0¹ } 101 uicieck. 9 recen Elder, the Bark ras. 

Craps d from . 4 1.Ball handtful; walh the Herb: 

nd the Elder, which being cut ſimall, boil in 2 

5 int and an half of Cream; boil till it comes to 

an Oil, which, as it rifes up, take oft with 2 

Spoon, afterwards Train, and put to it 3 drains 
of white Lead Powdacred fine. 


7 Te TY $ cod Dick 70 be . ſed in. 20% forts 


of Ferers. 
F ” . R 3 _—— | @ | 
Ta. . tui cmnces of burnt Na horn, boil it 
with « C ui of E109 1 thre us of Water 
ter A quatt ; tra u, aul pu toit 1 fa ley, Cin 


Daa -Wwater 2 cunces (ochincal half a dram; 

{iv ten Nn 10 EA er Ai! let the Patient 48 
ofzen as he is (22,147, UoinikPlentifiiily of it; rub 
the (Cocnincal mm © Mortar wether with the Su- 


. OV : . 7 77 1 ＋ . 
I, Cure tue rol em or bL if r 


TEE a qunrt et Mhite-wind, a lc ge red Doc k- 

ret, a Fur uot, kat whici bears the final! 
Bur, two penny worth of Turn wa n, a little 
Safiron, a lit whe white of Grof e=dung that 
feeds qu the Gre ms bn) att Joh ( iogether a little 
While; then ict it run thro a Stain: ilik it 
Morni: 2 and E. Cl! A 1 ILSS day 8. 
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fuls, Juice of ( 1 55 two ſpconfuls ; let all theſe 
boil together til * ce is confumed, and w! 
tis half cela, put in two ounces of Turpent! 
and of Nutmcvs, Cloves, Mace, Anncok and 
Fraiikincenſe, of cach one pc un weren finely Poe 
dercd; ſtir it well together and make a Plaiſter. 


y _— ay 14% N 2 * oy WELLS 
1 S'f/>; fo; £4 754 £ 1770 $ 25 C4 J. 
* C5 
AK E a Bur ock-root, and a white Litly- 


root z wal, dry, and rape then, wrap 
thein in brown Paper, and roaſt them in the Em- 
bers; when they are Gt tale them out, and cut 
out the burn or hard, and beat them in u Mertar 
with Boar $-greate an 1 Bear -tiowcr: when tis al- 
mot enough, Put in as Mnca co the beſt 1 urpen- 
tine as will make it ſincll of it, chen put it in a 
Dot for uſe. 

The Party muſt take inwardly two fpoonfiils of 
Lime-watcr in the Morni. 9, and iaft two hours 
alter it, and do the fume at Four a-Clock in the 
Afternoon. If there be any Want the Evil, 
they muſt bathe It \ with this Water a quarter of 

an hour together, a little warm: d, aud wet a 
Cloth and bind it on the Place; but if the Skin 
be broken, only waſh it in the Water, and ſpread 
thin Plaiſter of the Hulve and lay on it; ſhift it 
once a- day; if very bad, youu inuitarcis it twice 
a-day. 

To make the Lime-watcy. Take a Limcſtone as 
bizas a Man's Heal, | it muſt be well burned ;, put 
it into fix quarts Ut boiling Water, cover ite cloſe, 
but ſometimes ſtir it; the next day when tis let 
tled pour ott the clear Mater, and keep in Bottles 


for u1c. 
® '4 * - * , + +4 
75 cure Burſlcuncſs. 


AKE Hemlock, and bruiſe it a little, heat 
it pretty woll, and apply it twice a day, 
U 4. Without 
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without any Truſs, and keep the Party as {till as 
may be. This has cured when 12any other Things 
have failed. 


A Powder for Burſtz1mc/s. 


1 * K E a good quantity of wild Muſk, Roots 
and all, pick, waih and dry them; then take 
of Currant- leaves, Vine-leaves and Strings, an c- 
qual quantity; then take almoſt a quart of Hemp- 
ſccas: you muſt lay the Sceds at the bottom ot a 
Pot, and the Leaves and Roots on the top ; than 
Put it into an Oven, dry them, rub them to Pow- 
der, and ſift them together. The Party muſt take 
as much of this Powder as will lie on a Sixpence, 
in 4 little Ale, in the Morning, and at four in the 
Atteroon, and continue it tive or fix Weeks: 
Ihe Yowder ſhould be made in May if pollible. 


For the Chin-Congh. 


AKE a ſpoonful of the Juice of Penny- 

oyal, mixed with Sugar-candy bcaten 

to Powder, Take this for nine Mornings toge- 
cher. 


To cure the Itch without Sulphur. 


T AKE a handful of Flecampanc-roct, and as 

much {harp-pointed Dock; {hid then final, 
and boil them in two quarts of Sjring-water till 
it comcs to a Pint; ſtrain the Liquor, and with eit 
let the Party walh his Hands or Face two or thice 
times a day. 


For the Iich. 


TAKE of Camomile and Velvet-lcaves,Scurvy- 
gras and Capon's Fcathcrs, of cach one 
handful ; 
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handful ; boil theſe in half a pound of Eutter ont 
of the Churn till 'tis an Ointment, then ſtrain it 
out, and mix with it half an ounce of Black Pep- 
per beaten fine; ſtir it in til "tis cold, and anoint 
the Party with 1t all over, keepon the ſame Lin- 
nen for a Week; then waſh with warm Water 
and Sweet-herbs, and put on clean Linen. Be- 
fore you begin to uſe this, you mult take Brim- 
ſtone and Milk for three Mornings: keep warm, 


and purge well after 'tis over. 

TAM and ſtrain the Juice of the Leaves of 
8 Elder, and to a quarter of a pint of Juice 
put ſo much White-wine; warm it a little and 
drink it off, and do thus for four or five Morn- 
ings together: If it purge you it will certainly 
do good. Take this in the Spring. 


For a Lovſenefs. 


OIL a good handful of Bramblc-leaves in 
Milk, {weeten'd with Loat-ſugar; drink it 
Night and Morning. 


Fer the Scurvy or Dropyy. 


For an Apue. 


FYIVE as much Virginia Snake-root dried and 

powder'd as will lie upon a Shilling, in a 

glaſs of Sherry or Sack, juſt before the cold Fit 

begins; uſe this two or three times till the Ague 
is gone. 


For an Ague. 


AK E an ounce and half of the beſt reſin'd 
Aloes, and ftcep it in a quart of Brandy; 
infuſe it 48 hours, and take 4 ſpoonfuls juſt be- 


fore the Fit comes, = 
Fir 


Os — » 2 — 
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Fer an Avue. 
T AKE a pint of red Roſe-water, and put to 


it an ounce of white Sugar-candy, aid 
the Juice ot three Levi! Oranges; mix al! tog 
ther, and drink it oit an hour betore von Apel ˖ 
the Fit. It cares at once or t Nice taking. 


An Ointment for a Burning on Scall. 


AKE a pound of Hog's-Lard, and two gol 
handfſuls of Sheeps-Dung, and a good hand- 
ful of the green Bark cf the Lldcr, the brown 
Bark being tirft taken off; boi! all theſe to wi 
Ointment. You muſt firſt take out the fire with 
Sallet-Oil, and a bit oi an On00, 3 and the white 
of an Ege beaten well tegether; then annint 
with the Cuntment, and in leis than a Weck it; 


will be well. 
4 Cere-clcth. 


FT AKE z pounds cf Cil-olive, and half a pound 

2 ol red Lead, and half a pound of white 
Lead, bach * eder d and lificd then take thice 
undes 0% A 11g ein- M' Ax, 2 Ounces of ypafh 8 ap, 
and 2 guns of Decr's- -ſact ; put zul theſe things 
into 4 — 85 Kettle, ſcteing it over the fire, ſti— 
ring it c. nt nually till it comes to the height 0 
2 Sal: 5 hich Ve CU may king WW by dropping Fa lit- 
1% on Tren her; and li it ncither hangs to the 
irencher nor your Fingers it is enough; then dip 
3 Ciuths in , and when you take then out, 
row ACN en % a Vail of Water, and as they 
T7 Is take them cut and lay Hg on a Table, and 
Ca TY 8 . aud When Y 6 la ve donc. roll them up 
with Tapcrs Letwon, and keep them for ulc : 
tacy Mi: i ho kept pre etiy cool. This Cere=cloth 
= 500) fx any Pam, Swelling, or Bruiſe. 


a. 


1:8 


id put to 
dy, Aud 
all tone 
I caPcit 


Y 
* 


ycatd. 


WO £00 
00 hand- 

e brown 
ſe to an 
fire with 
he white 
u An; Hint 
vw eck 1 it 


fa pound 
Hf white 
ike thice 
1% 5 ap, 
ſe things 
fire, ftir 
height 66 
ing 4 lit- 
FLO tothe 
than di P 
hen: out, 
as they 
Able, and 
them up 
for uſc: 
ere-cloch 


e. 
Ihe 


ES 


The Compleat Houſewife. 299 
The Yellow Balſam. 


AKE 8 ounces of Burgamy-Pitch, 3 ounces 

and half of yellow Becs- Wax fliced, 1 pound 
of Deers-iuct, one ounce of 7 enice-Turpentine 
beaten up in Plantane-watcr, half a pint of red 
Roles, a quarter of a pint of Vinegar of rcd Roſes, 
24 clovcs of Garlick, and of Salt- -p<ctre dricd be- 
fore the fire half the quantity Ot @ Numer : bruiſe 
the Garlick in a Stone HNicrtar, and ſet the Oil, 
Vinegar, and Garhck, in an carthen Pipkin over 
thc fires let it boil Fenty half an hour; then 
put in the Pitch and Wax, and when that 18 
melted, put in the Suct, and one ounce ef mg 
Oil; then ict it boil a quarter of an hour longer 
then take it oft the fire, and put in the Turpen- 
tine and Salt-petre; ſet it over the fe again for a 
Iittl- while; then take i it oft, and let it ſtand to 


cool, then pour it gently into your Gallipots? be 
: fre You put in no Dregs; the Vinegar will fall 


to the bottom; tie the Gallip: ots down With Lea- 
ther, "Tis an excellen Salve tor lorc Legs, Boils, 


| Whitlows, fore Breatts, and may ſafely be uſed 


to draw Corruption out of any Sore: put a lit- 
tle cf it on Lint, and put a Plaiſter of the follow- 


ing Black Salve over it. 


b2 Blich Calbe. 


AKE a 1 nt of Oil cf Olives, 3 quarters of 

a pound of yellow *. ax, 2 Ounces ot Frank- 
incenſe finely bcaten and ſcared, 2 ounces of the 
beſt Maſtich, 2 ounces of Clibai, um, 2 cunccs of 
Myrrh, half a pound cf white Le * f icly ground, 
and 2 drams of Cami hire: Boil theſe till they 
are black; then let. it ſtund a little; oil a Board, 
and paur it on, and oil your Han: „ and make it 
up in Rolls for uic, 


For 
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Tor the 7. allins-ficknefs. 


AK E «| the Powder of a Man's Scull, of 

Cinnabar, and Antimony, of cach 1 dran, 
of the Root ot Male ron? and Frog's Liver 
dried, of cach 2 drans, of the Salt of Amber halt 
a dram, Conſerve of Koſcmary 2 ounces, Syrup 
of Peonics clough to make it into a loft Electu- 
ary, of which give the quaiitity of a large Nut- 
meg every Morning and Evening, drinking after 
it three ounces of the Water of the Lillies of the 
Valley; take it three days before the New Moon, 
and three days before the Full Moon; to brin 
the Paticnt quickly out of the Fit, let his No- 
ſtrils and Lemples be rubb'd with the Oil of 
Amber. 


For an Aue. 


7” AXE a quart of ſtrong Beer, and a good 

quantity of the. youngeſt Artichoke-leav cs; 
ſhred thun, and boil then! very well together; 
when you th nk it almoſt enon zh, put a "ſpoon- 
fal of Muſta.d-leed bruiſcd, as 5 it one boil, 
then ſtrain it and bottle it. Take half a pint 
as hot as you can, halt an hour before the Fit 
comes. 


A Calcin all ater to dry up Ulcers and 


G Sores. 


AK E ct the beſt Roman-Vitriol 3 ounces, 

Camrhue 1 ounce; bea them into fine Pow- 
der, put then into the betten of a Crucibl e, and 
ix it in hot Embers; cover it with white Paper 
four double, and put 4 little Jile on it: Let 1t 
be well calcin d, but not to much; when tis cold 
beat it into fine Powder, and lift it; then add to 


It 3 ounces of Bolc- Armouiac, beaten and jifted ; 
Z mix 


8 Scull, of 
h 1 dram, 
gs Liver 
\11ber half 
Ces, Syrup 
ot Ele&u- 
large Nut- 
king afta 
Ilics of the 
ew Moon, 
to bring 
et his No- 
the Oil of 


1d a good 
ke- leaves; 
together; 
a ſpoon- 
t one boil, 
jalf a pint 
e the Fit 


ces and 


3 ounces, 
tine Pow- 
cible, and 
ute Paper 
t: Let it 
n *tis cold 
en add to 
14 ſifted; 

mix 


| 


The Compleat Houſewife. 
mix all together, and to halt an ounce of this 
Powder put a quart of Spring or Plantane-watcr 
boil the Water, and when tis blood-warm put in 
our half ounce of Powder, and ſtir it together in 
a Pewter Baſon till tis quite cold, then put it in 
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a Bottle for uſe. When you uſe it, ſhake the 
Bottle, and pour ſome out and ule it as hot as 
can be endured, either by Syringe, or waſhing 
the Place twice or thrice a-day, and uſe the fol- 
lowing PFlaiſter or Salve. 


The Leaden Flaiſſcr. 
AKE of white Lead 2 ounccs, of red Lead 


7 ounces, of Bole-Armoniac nine ounces ; 
beat all into fine Powder, and put to them a pint 
of the beſt Oil-olive, incorporate them over the 
Fire, and let them boil gently half an hour, put- 
ting in one ounce of Oil of Exeter; ſtir it conti- 
nually, and when tis enough, make it up in Rolls. 
This is a drying Plaiſter. 


A Salve for a Burn or Scald. 


FT AK E one pound of Mutton-ſuct ſhred ſmall ; 

melt it, and put into it Ihyme, Sweet-mar- 
Joram, Melilote, Pennyroyal and Hyſcp, of 
cach a good handful chopp'd ſinall, and let it ſtand 
together four days; then heat and ſtrain it out, 
and put in the {ame quantity of Herbs again, and 
let it ſtand four days longer; then heat it and 
ſtrain it out, and to that Liquor put five pound 
of white Kohn, and two pounds of Bees-Wax 
lliced, and boil it up to a Salve; and when 'tis 
cold enough, oil a Board, pour it on it, and make 
it up in Rolls: This 1s an admirable Salve when 
the fire is taken gut. You mult take out the 
tire with Gil; anoint it with O1l with a Feather, 
then lay on the Tlhaiſfice, "#15 good for a linall 


Cut, ar lijne nifiunc!, A 
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A Green Salus. 
T* K E 5 handfuls of Clowi's All-hcal, ſtamp 


it and Put It in a Pot. and add to it 4. OUNCES 
of Boar's-Greaſe, half a pint of Cil-olive, and 
Wax three ounces ſliced ; boil it till the Juice is 
conſumed, which is known when the Stutt doth 
not bubble at all; then ſtrain it and put it on the 
fire again, adding 2 ounces of Verrice-Furpentine; 
let it boil a little and put it in Gallipots for uſt. 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 
and put on it, and defend the Place with a Lea- 
den Plwiter;z dreſs it once a-day. 


For a Sore Breaſt when "tis broken. 


AKE a quarter of a pound of Raiſins of the 

Sun ſtoned, and beat them very ſmall ; then 

add to it near as much Honey; and beat it toge- 

ther into a Salve; ſpread it on a Cloth, and make 

"Tents if occaſion. Dreſs it once a-day ; when 

"tis well drawn uſe the Yellow Balſam, and Black 
or Leadcn Plaiſtcr. | 


A Poultice for a Sore Breaft before tis 
broken. 


OIL white Bread and Milk to a Poultice, then 

put to it Oil of Lillies, and the yolk of an 

gg; ſet it over the fire again to heat, and ap- 

ply it as hot as can be endured: Dreſs it Morn- 

ing and Night till 'tis broke, then drets it with 
the Poultice of Kaiſins. 


To diſperſe Tumours. 


"TAKE of Yellow Wax, Frankincenſe and 
Roſin, ct each four ounces; melt them to- 
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gzether, ſtrain it out, and whicn 'tis cool make it 
in a Roll, and keep it for ulc. 


| 5 | ; 

To keep a Cancer in the Breaft from in- 
creaſing. 

AK E ef Lapis Calaminaris 4 ounces all in 

one piece, and having made it red hot in a 


Cructble 9 times, quench it every time in a pint of 
V hite-winc; then take 2 ounces of Lapis Iutty, 


2114 having burnt that red hot in a Crucible 3 times, 


_ i nch that every time in a Pint red Roſe-wa- 

: Then beat the Putty and the Calaminaris 
ons together in a Mortar very fine, and put it 
in a glaſs Buttle, and put the Roſe-water and 
Whitc-wine to it, and ſhake it three or four 
times a-day for nine days before you begin to 
aſe it. You muſt keep the Wine and the Roſc- 
water loſe covered when You quench the Stone, 
that the ſteam does not go out. When yeu uſe 
it Hake it well, and dip Rags! in it, and lay them 
the Breaſt; let the Rags remain on till *tis 
drefs'd again: It muſt be dreſfs' twice a-day, 
Night and Morning. The clear Water is excel 
ſent for weak or ſore Eves. 


For a Swellins in the Face. 
AKE a handſul of Damaſk-roſe Leaves, boil 


them in running Water till they are tender; 
ſtamp them to a Pulp, and boil white Bread and 
Milk tall 'tis feft; then put in your Pulp with a 
little Hog's-lard, and thicken it with the yolk of 
an Egg, and apply it warn. 


For a fore Throat. 


AK E a Tlaiſtcr of Paracelſus four inches 
broad, and fo long as to come {rom Ear to 
Far, 
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Far, and apply it warm to the Threat; then bruiſe 
Houſe-lcck and preſs out the Juice, add an equal 
quantity of Honey, and a little burnt Allum; mix 
all together, and let the Party often take ſome on 
a Liquoriſh:-ſtick. 


A purging Diet-Drink. 


A K E of Garden Scurvygraſs ſix handfuls, 

Vater-Creflcs and Brooklime of each four 
handfuls, Peach Bloſſoms four handſuls, Nettle— 
tops and Fumitory, of each 3 handtuls, Monk's- 
Rhubarb four ounces, Sena four ounces, China 
two ounces, Sarſaparilla three ounces, Rhubarb 
one ounce, Coriander and ſweet Fenncl- ſeeds of 
cach half an ownce; cut the Herbs, flice the 
Roots, bruiſe the Secds, put them in a thin Bag, 
un hang them in four gallons of {mall Ale; at- 
ter three days drink a pint of it every Morning. 
Be regular in Diet, cat nothing {alt or ſowrc. 


Pills to purge the Head. 


AK E of Extract of Rudium 2 drams, and 

Pill-Fœtida one dram; mix theſe well tage- 
ther, and make it into 12 Pills; take 2, or if the 
Conſtitution be ſtrong, 3 of them at 6 a- clock in 
the Morning: drink warm Grucl, or thin Broth, 
or Poſſet- ink, when they work. 


Fir a Cancer in the Mouth. 


T* RE Cclandine, Columbine, Sage, and Fen- 
| ict, ot cach one handful, ſtamp and ſtrain 
them, and to the Juice put a ſpoonful of Honey, 
half a ſpoonful of burnt Allum, and as much 
Bolc-Arimoniac beuten fine; mix and bcat all theſe 
togethcr very well, and wrap a littie Flax about 
a Stick, aud rub the Canker with it; if it bleeds 
tis the better. A 
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Hater for jure Fi 11h | BY 


„N hei. 


TAK E of Ground vy, Celan line and Daiſie⸗ 
of cach alike quantity ſtamy: and ſtraind 

. 1 4 e BNE 

and add to the juice a little Sugar and white 
Roſe- water; ſhake this together, and with a Fea- 
ther drop it into the Eycs; this takes away all 
manner of Inflammation, Spots. Itching, Smart— 
ing or Web, and 1s an exccllent thing tor the 


Eyes. 
A Clyſter for the Voraus. 


TAK E of Rue, Wormwozd, Lavender-Cotton. 

three or four ſprigs cf cach, a ſpbonful of 
Anniſeeds bruiſed; boil theſe in a pint of Milk 
till the third part be conſumed; then ſtrain it 
out, and add to it as much Aloes fincly pou'der'd 
as will lie on a Threc-pence :; ſwecten it with Ho— 
ney, and give it pretty wurm; it ſhon!d be gi- 
ven three Mornings together; and the beſt time 
is three Days before the New or Full Moon. 


Lucatelluss Ba/ſcmm. 
l AKE of Venice Turpentine one pound, the 


beſt Oil 3 pints, Sa & 6 ſpconcals, yellow 
Wax half a pound, natural Balſam one ounce, 
Oil of St. Foabn's-wori conc ounce, roi hunders well 
powdered one ovnc\; cut the Winx in u Slices, 
and ſet it over the Fire in à large Skillet, and 
when *tis all mcltcd put in the Turpontine ; firſt 
waſh it 3 ſeveral times in red Roſi-ivaicr, then 
ſtir them well together til they boilalittle; then 


* 


take it off from th Fire and let it cl. The next 


| day take it ont of tke Skillet and cut it in thin fſli- 


ces, that all the Water may be got out of it; 


then ſet it over the Fire again, and wheu 'tis 
melted ſtir it well together; then put in the Oil, 


and the Oil cf St. John s-wort, and the natural 


X Balſam, 
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zalſtun, and the Sack and the Sanders, ſtirrin 
them all together very well; then let it boil a 
little while, and take it off the Fire and {tir it 2 
hours all one way. When 'tis cold put it in Gal- 
lypot ts and cover them with Leather; it will keep 
good twenty Y cars, and the older the better. 


A Salve for a Cerecloth, for Bruiſes or 
Aches. 


= E a pint cf Oil, 9 ounces of red Lead, 
2 Ounces of Becs-wax, a Shillings-worth of 
. (cte, 2 ounces of Roſin beaten and ſifted, 
{ct all theſe on a ſoft Fire in a Bell-Skillet, ſtirring 
till it boils, and then try it on a Rag, u hether it 
firmly ſticks upon it; When it docs ſtick, take it 
oft; and when you have made what Cerecloths 
you plcaſe, pour the reſt on an oiled Board, and 
make it up in Rolls. *T1s very good for a Cut or 
green Wound. 


41 Ointment jor a Cold on the Stomach. 


AKE an ounce and half of the Oil of Va- 
lentia-Scabiola, Oil of Sweet-Almonds a 
quarter of an ounce, a quarter of an ounce of 
Man's Fat, and 4 ſcruples of the beſt Oil of Mace; 
mix theſe together, and warm a little in a Spocn, 
and Night and Morning anoint the Stomach. Lay 
a picce of black or lawn Paper on it. 


To make Gaſcoigne's Powder. 


AKE of Powder of Pcarl, red Coral, Crab's- 
Eycs, white Amber and Hartſhorn, of cach 

one ounce; beat them to a fine Powder and {carce 
them. Then take a dram of oriental Bezoar, and 
a ram of Ambcrgreaſe, and mix with the Pow- 
ders; then take oft the black Joes of Crab s- 
Claws 
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Claws beaten to a fine Powder, as much as of all 
the reſt of the Powders, for this is the chief; then 


mix all well together, aud hake them up in Balls 


in Jelly of Hartſhorn, aud in your ſelly intule a 
ſinall quantity of Saftion to give them a Colour; 
when you have rolled them in Balls as big as a 
Valnut, lay them on a (Vina or 8! ur er Plate to dry; 
when they are fully dry and hard, paper them up, 
and kcep them for ufc. The Doſe you muſt give 
at 4 time, is to a Man or Woman ten or twelve 
grains in Dragon, Carduus, or the 1 ad Allen 8 
Wat: r; the Party going to Peland cover'd warm. 
The Crabs uſed in This Powder muſt be caught in 
May or September, and they mult not be boile: d. 


Pater to cure red 7 pumpled Faces. 


ARE a pint of ſtrong Mhite-wine Vinegar, 
1 and put to it Poder of the Ronts of Orice 
3 drams, Poder of Briniſtonc hali an ounce, and 
Camphire 2 drams, ſtamp with a few blanched 
Almonds, 4 Oaken Apples cut in the middle, and 
the Juice of 4 Lemons, and a handful of Bean- 
flowers; put all thctc together in a ſtrong double 
glaſs Bottle, ſhake them well together and ſet it 
in the Sun for 10 days; wath the Face with this 
Water, let it dry on, and don't wipe it off. This 
cures red or punpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muſt cat the iol- 
lowing Dict for 3 Weeks or a Month. 

Take Cucumbers and cui them as ſinall as Herbs 
to the Pot, boil them in a final Pipkin with a 
picce of Mutton, apd make it into Pottage with 
Vatmeal : So cat a Mets Morning, Noon, and 
Night without „ for three Wecks or a 
Month. "This Diet and the Water has curcd when 
nothing elſe would do. 


X 2 Hf 
4 4 1 . 
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A good thing to waſh the Face in. 


TEE a large picce of Cunphire, the quantity 
of a Goole Egg, aud break it {6 that it may 

go into a pint Bottle, which fill with W atcr : 
when it has ſtood a Month, put a {poonful of it 
in 3 ſpoonfuls of Milk, and waſh in it. 

Wear a picee of Lead beaten CACCCUING mA 
for a Forchcad-picce under a Forchead-cloth; 
keeps the Forchcad ſinooth and plump. 


A Plaifter for Joris in Children. 


AKE 2 ounccs of yellow Mat, and 2 ounccs 

ef Rolin, boil then half an hour, ſtirring 

taem all the while ; {cum them well and take it off, 
and put to it 3 drams of Alocs, and 2 fpoonfuls 


ol 'Treacle, and boil it up again; rub a Board with 


freſh Butter, and pour the Salve thereon, work it 
well, and make it up in Rolls: When you make 


the Plaiſter, ſprinkle it with Saitron, and cut 2 
hole ag ainſt the Navel. 


The Stomach Plaiſter. 


T* KE of Burgamy-Pitch, Frankincenſe and 

Bees-Wax, of each one ounce, melt them 
together, then put in 1 ounce of Femce Turpen— 
tine, and 1 ounce of Oil of Mace, melt it toge- 
therand ſprcad your Plaiſter on Sheep 's-Leather ; 
grate on it ſome Nutmeg when you lay it on the 
Stomach. 


To ;mahe a © Dill for the Stomach. 


AKE a fine Rag 4 inches ſquare, and ſpread 
Cotton thin over it; then take Mint and 


Swect- Marjoram dri'd and | rubb” d to Puwder, and. 
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{trew it over the Cotton pretty thick; then take 
Nutincg, Gloves and Mace, of cach à quarter ot 


an ounce beaten and lifted, and ſtrew that over 


the Herbs, and on that flirew half an ounce of 
Galengal fincly powder, then a thin Row of 
Cotton, and another fine Rag, and quilt it toge— 
ther. When you lay it on the Stomach, dip it 
in h t Sack and lay it on as warm as can be en- 
cured, "This is very good tor a pain in the Sto- 


mach. 


For the Pains of the Gout. 


IX Parbarducs-Tar, and Palm-Oil an cqual 


quantity, juſt melt them together, and 
gently anoint the Part aticctcd, 


A preſent help for the Cholick. 


IX as much Mithridate as a Bean in 2 

poonful of Dragon-water, and give it the 
Party to drink, and lay a little Suet on the Nu- 
vel; keep in Bed, 


A Plaiſter for the Cholick. 


PREAD the whites of 4 or 5 Fggs well beaten 

on ſome Leather, and over that ftrew on a 
ipoonful of Pepper, and as much Ginger fincly 
beaten and ſifted, then put this Plaiſter on the 
Navel : It often gives ſpeedy caſe, 


For the Ague. 


TEX Smallage, Ribwort, Rue, Plantane and 

Olibanum; beat all theſe well together with 

a little Bay- ſalt, and put it in a thin Bag, and lay 

:t to the Wriſt a little before the cold Fit cones. 
. 


* ”y | ? 
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4 Poder for Convulfion Fits. 


AKE a dram and halt of Jingle Piony-ſecd, 
of Miſlctoc of the Oak one dram, Pearl, 
whitc Amber, and Coral, all fincly powdered, of 
each half a dram, Bezoar 2 drams, and 5 Leaves 
of Gold; make all theſe up in a ſine Powder, and 
give it in a ſpoor ful of black Cherry-water, or if 
u plcaſe iy ſterical Water. You may give to a 
Child new born, to prevent Fits, as niuch as will 
lie on a Three-perce, and hkewileat cach Change 
f the Moon; and to older People as much as 
they have {trcyth and occaſion. 


To prevent Fits in Children. 


AK E Saxafrage, Bean-Pods, Black-Cherry, 

Grouncicl, and Parſley-waters; mix them 
together with Syrup of ſingle Piony. Give a 
fpocnſul very often, efpccially obſcrve to giveit 
at thc Changes of the Moon, 


Another. 


AK E a quart of Ale, and a quart of ſmall 
Becr, and put in it a handful of Southern- 
woe, as much Sage, and as much Pennyroyal; 
let it boil half an hour, ſtrain it out, and let the 
Child drink no other Drink. 


For a Hoarſeneſs with a Cold. 


_— E a quarter of a pint of Hyſop-water, 
make it very ſwect with Sugar-candy, ſet it 
over the Fire, and when *tis thorough hot, beat 
the yolk of an Egg, and brew it in it, and drink 
it Morning and Night. 


A 


-lecd, 
Pear], 
red, of 
Leaves 
er, and 
, Or if 
e to A 
as will 
-hange 
uch as 


Give a 
given 


F ſmall 
uthern- 


yroyat j 
let the 


. 


P-Water, 
y, ſet it 

„beat 
ad drink 


The Compleat Hou ee. 


A Remedy for a Cough. 


AKE the yolk (tf a now Lud Egg, take the 

Skiu ott the yolk, aud add x l oituls of 

rec Roſc- water; bat it well together, and make 

it very livcet with white Sugar-cand y 5 drink it 
11x Nighis g 11g to Bed. ( 


Pills to puroe off a Rheum in the 
Teeth. 
AKE four drams of Maſtick, ten drams of 


Alocs, three urams | 4varick : Beat the Ma- 
ick aud Aloes, and grate che Agarick; ſcarce 
them and make them into Pills with Sy rup of 
Betuny. You may make but a quarter of this 
quanuty at a time; and take it all out, one Pill 
in the Alorning, and two at Night, You may 
eat or drink any ching with theſe Pi Ils, and go 
abroad, kecping your ſelf warm; and w hen thy 
work, drink a Draught or two of toincthing 


WAI. 


To make Daity's Elixir. 


AKE of Elecampanc- roots ſliccd, and Liquo- 

riſh ſhced, of cach 20 unces; Zn! iſccds, Co- 
riauder-{eeds, and Carrauray-ſecds, ot cach two 
Ounces; oriental Sena, Guiacum bruiſed, of each 
2 onnces, Rhubarb 3 ounce ; Sattron 1 dam; Kai— 
fins of the Sun ſtoned 1 pound. Put all theſe in 
a Glaſs Bottle, of a gallon, adding to it 3 quarts 
of white Anniſced-water : Stop the Bottle, and Jet 
it ſtand infuſing 4 Days, ſtirring it flrongly 3 or 
4 times a day; "then Krain! it oft: and put 3 into 
Bottles cork'd very well. 
ing and Night; 


You muſt take it Morn- 
three ſpoonfuls going to Bed, 


and as much in the Morning, accor ding as You 
find it work. It requires not much Cure in Die, 
4x 4 nor 
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Mater to waſh the Face. 


OIL two ounces of French Barley in three 
pintsof Spru;g-water ; ſhift the Water three 
times; the lalt Mater uſc, adding to it a quartcrm 
of Litter Almonds blauch'd, beat, and ftraincd 
out; then add the Juice of two Lemons, and a 


pint f Vhire-wine. Waſh with it at Night. 


Put à bit of Camphirec in the Bottle. 


To «biten and clean the Haids. 


OIL a quart ef new NIilk, and turn it with 

a put ol Aqua-vitz; then take off the Curd, 

then put io the Poſict a pint of Rheniſh-wine, 

aud thai will raiſe another Curd, which take oft; 

then put in the whites cf ſix Eggs well beaten, 

anu that will raiſe another Curd, which you muſt 

take on, and nix the three Curds together very 

well, and put them into a Gallipot, and put the 

Poſſet in a Bottle. Scour your Hands with the 
Curd, and wall then. with the Poſlet, 


Vater fer the SCUPVY in the Gums. 


AKE two quarts of Spring-water, and one 
pound of right Flower-de-Luce-root, and 

4 quarter of a pound of Roch-Allum; two ounces 
of Cloves, two handfuls of red Roſe-leaves, two 
handtuls oft Woodbinc-leaves, two handfuls of Co- 
lumLinc-lcaves, two handfuls of brown Sage, and 
one of Rotemary ; cight Sevil Oranges, Pcel and 
all, only take out the Seeds. Set theſe over the 
fire, and let them boil a quart away; then take 
it oft, and ſtrain it, and ſet it over the ſire again, 


and put to it three quarts of Claret, and a pint of 


Honey : Let them bail half an hour; ſcum it 
well, and when tis cold, bottle it for uſe, Waſh 


and 
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and gargle your Mouth with it two or thrice 
times a-day. 
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To take away Iorphet. 


AK E Briony-roots, and Wake-Robin, ſtamp 

them with Brimſtonc, and make it up in a 
lump, wrap it in a fine Linnen-Rag, and dip it in 
Vinegar, and rub the Place pretty hard with it, 
and it will take away the Morphew Spots. 


The Italian 17; aſh for the Meck. 
AE FE a quart of Ox-Gall, two ounccs of 


Roch-Allum, two ounces of white SUgar- 

y, two drams of Camphire, half an oute 
of Borax, beat all theſe in a Mortar, and ift 
them through a fine Steve; then mix then well 
in the quart of Ox-Gall; rut all together into a 
three-pint ſtone Bottle well cork'd ; ſet it to in- 
tuſe in the Sun, or by the fire ſix weeks roge. her, 
ſtirring it once a-day ; then ſtrain it from the 
bottom, and put to every quarter of a pint of this 
Liquor a quart of Spring-water, otherwiſe it will 
be too thick; ſet it a little to clarify, and bottle 
it, put ſome Powder of Pearl in the Bottle: V aih 
with it. | 


For a Cold. 
AKE Roſemary and fliced Liquoriſh, and 


boil it in ſnuall Ale, and fuceten it with 
Ircacle, and drink it going to Bed four or five 
Nights together. 


To ſtop Bleeding in the Stomach. 


AK E Oil of Spike, natural Balſam, Bolc- 
Armoniac, Rhubarb and Turpentine; mix 

theſe together, and take as much as a large Nut- 
meg three times a-day, oy The 
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The Tar-Pills, for a Conpgh. 


TAKE Tar, and drop it on Powder of Liquo- 

riſh, and make it up into Pills; take two 
every Night going to Bed, and in the Moraing 
drink a glals of tair Water that Liquoriſh has been 
three or four days ſteeped in. Do this for nine 
or ten days together, as you find good. | 


To cure an Arue. 


AK F ſinall Pack-thread, as much as will 
| go five times about the Neck, Wriſts and 
Ancles; dip them in Oil of Amber twice a-day 
r ninc days together. Keep them on a Fort- 
night after the Ague is gone. 


For a Loolenels. 


AKE Sage, and heat it very hot between 
two Dithes; put it in a Linnen Bag, aud 


It on it. 
Aol bes. 


AK FE Frankincenſe and Pitch, and put it on 
ſonic Coals, and fit over it. 


For violet B!:edins at the IV, of >, 


EI the Party put their Feet in warm Wa- 
ter, and if that docs not do, let them fit 
higher in it. 


Her the Biting of a Mad Dog. 


JRimroſ--roots ſtamp'd in White-wine, and 
ſtrained. Let the Patient drink @ good 
Draught of it. | 
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For a Purge. 

T AKE half an ounce of Sena, boil it in a pint 

Cf Ale till half be conſumed cover it cloſe 
till the next day, then boil it again tl 1t comes 
to two ſpoontuls; ſtram it, and add to it two 
ſpoontuls of Treacle, and drink it warm; drink 
Grucl, or Poſſet, or Broth after it; keep your 
ſelf very warm while tis working. Or elſe two 
ounces of Syrup of Roſes, and drink warm Alc 
aftcr it in the working. 


For the Itch. 


AKE Ele: ampane-roots Or Dock-roots dried 

and beaten to Powder, and a littie beaten 

Ginge T, both ſcarecd very fine; mix it up with 
trelh Butter, and anoint with it in the Joints, 


For the Dropſy and Scurvy. 


AKE a quart of Viitewine, and 6 iprigs of 

Vormwodd, and as much Rotemary, halt 4 
quarter of an ounce of Aloes, the func quantt- 
ty of Myrrh, Rhubarb, Cinnamon aud Saffr n 
bruiſe the f 4 and pull rhe Saflron, and pus 
all into a 2 pint ſftone-bontle rye the Crak dow: * 
cloſe, and {ct it in a a kettle (f acer and He: 
and le it boil 3 hours; then let it ſtand a Cay © * 
two to ſettle; fo it the Paticnt take 4 1Poon- 
fuls every Nierning f. lalting, and taſt 3 hours at- 
ter it, and walk abroad. if *tis to? long to ſaſt. 
and the Cor ſtitution will not bear it, they may 
drink a Draught M'ater-Gruel 2 hours after 
it; take this till the quantity is out. 


— 2 
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For the TFaundice. 


AKE 2 Bottles of Ale, and half a pint of the 
Juice ot Celandine, and a quarter of a pint 
vi Fever-icw, and a good handful of the inner 
Rind of Barberry-Tree, and 2 Pennyworth of 
Sattron; divide all into 3 parts, and put a part 
into every one ot the Bottles of Ale, and drink a 
Bottle in 2 Mornings. So it will laſt nine Morn- 
ings ; you muſt {tir after it. 


To make Lucatellus's Balſam to take in- 
wardly. 
"FOE a quart of the purcſt Oil, and half a 
1 pound of yellow Bees-Wax, four ounces of 
J/emce Turpentine, 5 ounces of liquid Storax, 2 
ounces of Oil Hipericon, 2 ounces of natural Bal- 
ſam, red Roſc-water half a pint, and as much 
Plantanc-water, red Sanders 6 Pennyworth, Dra- 
gon's Blood 6 Pennyworth, Mummy 6 Penny- 
worth, and of Roſemary and Bays ct cach halt a 
handful, and Swect-marjoram half ahandful ; put 
the Herbs, the Dragon's Blood, the Wax, and 
Aumnmy, into a Pipkin; then put the Oil, the 
Turpentinc, the Oil Hipericon, the Storax, the 
Roſe-watcr, the Plantane-water, and a quart of 
Spring-water, and if you pleaſe, ſome Vi Slate, 
{ome Balm of Cilead, and ſome Sperma-Cete into 
another Pipkin : ſet both the Pipkins over a ſoft 
Fire, and let them boil a quarter of an hour; then 
take it off the Fire and put in the natural Balſam 
and red Sanders; give them a boil, and ſtrain al! 
in both Pipkins together into an carthen Pan. Let 
1i ſtand till tis cold, then pour the Water from it 
and melt it again; ſtir it off the Fire till 'tis al- 
moſt cold, then put it into Gallypots; and cover 
it with Paperand Leather. . 
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For the Piles. 
AKE Galls, ſuch as the Dycrs uſe, and beat 


them to Powccr, and litt the mz mix the 
Powder with Treacle into an Ointmc nt. and dip 
a Rag into it, and apply it to the Place affected. 


Tor the Cramp. 


AKE Spirit of Caſtor, and Oil of Worms, 
f cach 2drams, Oil of Amber one drum; 
ſhake them well together, warm a little in a Sp oon 
and anoint the Nape of the Neck; chafc it in ve- 
Tr) well, and cover warm; anoint when in Bed. 


For a Cough. 
AKE Conſerve of Roſes 2 ounces, Diator- 


dium half an ounce, Powder of Glibanum 
halt a cram, Syrup of jubchs half an ounce ; mix 
theſe, and take the quantity of a INuinicg, 2 times 
4 day „in the Morning, at tour, and at Night. 


For a Dropyy. 


AK E ihrce onnces of the outward Bark of 
Elm be iled in three quarts of Water, till a 
third pai t is waſted ; drink nothing elſe. Io make 
11 pleaſant, you May put in ſome Sugar, or M ine, 
or Elder Wine, or Syrup made of warf Elder- 
berries. 


70% make Calhew Logeuges. 
T* K T half an ounce of Palſam of Tolr, put 


!t 011. Silver Tankard, A:: put to it three 
quarics ef a pint of Fair Mater; cover it very 
cioſe, and let it ſmuner over a gentle Fire 24 

hours : 
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hours; then take ten ounces of Lonf- Sugar ſinc 
ly p. wwdercd, and half an cunce of Fapan Earth 
fin<ly p. awtered and ſifted, and wet it with two 
parts of Tolu Mater, and one part Orange- -Hower- 
Water, and boil it together almoſt to a Candy 
height; then drop it on Pic-platcs, but firſt rub 
the Plates over with an Almond, or waſh them 
over with Orange-flower-water. "Tis beſt to do 
but 5 ounces at a time, becauſe it will cool be— 
fore you can drop it; after you have dropp'd 'em. 
{et the Platcs a little before the Fire, they will 
{flip off the calicr. If you would have them Pc1- 


fum d, put in Ambergreaſe. 


For Osiſftructigſis. 


UT 2 ounces of Stecl-filings into a quart 
Bottle of White-wine, let it ſtand 2 2.W ohh 
making it once a day; men put in a dram (| 
Mace, let it ſtand a M eck longer; then put into 
another Bottle three quarters of a pound of Loat- 
Sugar in Lunps, and clear off your Stcel-Wine 
to your Sugar, and when tis diiloly 0 "tis fit to 
ale. Give a fpoonfi: o a young Perſ-n, with 
as much Cream of '] artur as will lic on a Three- 
pence, to one that is older two ſpoonfuls, and 

Cream of "Tartar accordingly. 


For a Rheumatifm. 
EI the Party take of the fineſt glazed Gun 


Powder as much as a large Ihimb Ic may hold. 
wet it in as p on with ATilk from the Cow, and 
drink a good halt pint of warm TOE after It 
be covered warm in Bed and ſweat. Give it 
ſaſting about ſeven in the Morning , and take 
this nine or ten Mornings togethcr, 


L 


r line 
Tartb 
th two 
Hower- 

Candy 
ft rub 
1 them 
to do 
10] be- 
bd em, 
ey will 
wes! pel- 


a quart 
Wecks, 
Tam ct 
jut into 
f Loat- 
c)-Wint 
is fit to 
n, with 
'Threc- 
Us, and 


ed Gun 
ay hold, 
dw, and 
after it 
Give 1 
ind take 


T 


Zhe Com pleat Foufewiſe, 321 


SY \& £3; 1 wb f ( 4 * MM {* ”% ; 
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it hes oy 18 * 3 drink hal! 45 pin every lern- 
ing fung. and falt 2 Furs after it. You int 


14 it up once or tu ice 
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be OS, and powdor what is io be 50 OSS 
and lt it ſine; then boi them, and {iran than 
thro u Canvas 1 g into a I My (f * hite-wine; 
then boil the Ni, with the Ingredients ain our 
with a gentle five: and Tet it ſtr till tis 0 het» 
ter than Blood; thin nt toit two droans of Cam- 
hic, and two Hun es On pe nd 
{tir 3: rear till "tis coll, Bo fine your Stuff 
be 1: hue than Blood when you put in your 
Canpiire and Turpentine, oihuUwile tis ſpoil; 
mak it up in Rolls and keep it for ute, Lis the 
bcit Saly bo undd. 


* 


ö BEIT MES 
— 
; AK E BY bacco Duſt and ct an cqual qu: an- 
tity 9 Clovcs of Geri k; boat it well 


toge ther, and me it with Soap into a Pretty ſtitt 
Paſte, and make two Cak es Cm: 1 85 g brader 
than a 5 Shillin; 8 ec ©, 11d 1 Nc. 22 thicker, 
lay 1ton \th ein lle 0 of * 15 V rift, I bind it on 
With Rags. Put it on an bour beſorz the Fit is cx 
pected, If it does not do the f ft time, in three 
or four Days repcat it with frelh. 


75 
To Ale Cit! 75 Nea 2 45 e Scarf of: 54+ & 


b 7 
Ze l Dx. 
4 
FTER the firſt Scabs are well at, ancint 
the Face going to Bed with tlie £ Mow): 


932 


Ointment. Beat c hunon Allun vary fine, an 
lift it thro? a lawn Sieve, and nag it weich Oil, 
like a thick Crean, and lay it all over the Face 
with a Feather; in the Morning ih we Bran bo! Ic d 
in Mater till” tis 1p BYE the. Wal it Hit as hot 
«15 you Can ear it. of 9 do N A oll tho. IIC a3 
here is Occalion, 


92 4 
LES 
28 
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To. make Briimſtoio-Ledciiges for a fhort 
Hesl. 9. 


ARE of Brinmſtone- flour and doublerctin'd 

Sugar beaten and fifred an equal quantity; 
male it in!] Logcn ges with Gum dragon ſte epd in 
Roſe-waterz dry them in the Sun, and takethree 
or fur u Day. 


For a Burn. 
d *AKE common Allum, beat and ſiſt it, and 


eat it up with whites ot Eggs to a Curd; 
then with a Fcathcr anoint the Place e. It will 
cure without any other thing. 


To procure the M. enfes. 


AKE a quarter of an ounce of pure Myrrh 

made into fine Powder ;, mix it with three 
quarters of an ounce of Conterve of Buglots- 
towers; two Days before your Expectation take 
this quantity at four times, laſt at Night, and 
firſt in the Morning; drink after cach time 
Draught of Poſſet -drinkmade cf Ale, M hitc-wing 
and Milk, and boil in it ſome Pennyroy al, and» 
few Camonule Flowers. 


To Pop Flondimng. 


ISSOLVE 2 quarter of an ounce of Fuge 
Treacle in four ſpoontuls of Water, and 

crop im it thirty or forty of Fones s Drops. Take 
it when occaſion requires, eſpecially in Child- 


bed. 
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To provoke Urine preſently when fle p fed. 


N a quart of Becr boil a handful of the Berries 
& FEglantine till it comes to a pint ; diink it 
oft lukewarm, 


To draw — tp 7h. ; ul 


AKE Ground-Ivy and heat it wall between 
two Jiles, and lay it as warin as can be 
bor on the top ot the Head. 
I he Bl Cd of a Hire, dri'd and drank in Red- 
wine, tes {typ the BlLoody-Flux, or any Latk, 
tho never for ſev ere. | 


For a Thrufh ir: Childrcns Mouths. 


"AKE a hot Sca-Coal, and quench it in as 


much Spring-water as will cover the Coal; 
waſh it with this five or fix times a day. 


For the Worms in Children. 


AKE of Mithridate and Honey, of cach a 

Penny worth, Oil of Mace 2 Pennyworth; 
melt them together, and ſpread upon Leather cut 
in the Shipcot an Hcurt ; Oil of Savin and Worm- 
wood, of each fix drops, of Aloes and Sattron 
in Powder, of cach one dram; rub the Oils and 
fixew the Pow. ers all over the Plaiſter ; apply it, 


being warm a, to the Caiid's Stomac h, wich tlie 
Point up wards 


- I'v 


Fees 2 'cakneſs i 17⁴ the B #2. >< 0 *. N. eing. 


J it in red Roſe-water, work it in the Water 
Uil it is white, pour the Water fro. it „ Alle work 
2 11. 


AKE an ounce of Jenise Tu n wuſh 
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it up into Pill; wi Powacr of Turmcricl, and 
one grated Nutmeg; you may put a little Khu— 
barb as vou ſec etcalion. Take three in the 
Morning, and three in the Evening, in a litide 
Syrup of Lider. 


7 =. I 
For the yell Fanndice. 


AK Ea hanctil of Burlock-joots, cut then 
in Slices to the Corcs, and ury tum, halt a 
handful of the imer Rind of Buoorries, three 
Races of Jurmerick beat very finc, three or four 
TIN of the whiteſt G olc-dung; put ail 11 a 
nart of ſtrong Beer, cover t clote, and let it ins 
Eſc in the Embers all Nights in the Moruir 8 
ſtrain it ol'; add to it a Groai'sworrth ef $41,161 
Take hulf a pint at a time, firſt and luſt. itwaſl 
be a handful of Dock-roots when di Y. 


An approved Remedy for a Cancer in 
5 F 
the 137 ©! 


AL E cf the hard Kn "x or Warts which 

grow On the Legs ca Stone-Horſe, dry 
tem careful ly, and powder them; give from 1 
{cruple to half a dram, every Morning and Even- 
ing in a Glaſb of Sack. You muſt continue ta- 
king themfor a Month or ſix Wecks, or longer, 
it the Cancer is far gone. 


appro ved Medicine ? for the $2017. 


"ARE fix pounds of black Cherrics, ſtamp 
them ina Mortar till the Kernelsare bruis'd 

then take of the Powder of Amber, and cf Coral 
Preparcd, ol each 2 ounces; Put them with the 
Cherries into as till, and with a gentle Fire draw 
off the Water. which, i you taketor the Stone, 
mix a Gamof the PO oi Amber with a Ronen: 
fu 
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DiRFcTiONS ior Painting 
Rooms or Pales. 


* 9 : 5. / - TID 3 
12 Py ice of Te Miz. / ials. 


. 
One Hundred Weight of rf 0 
One Hundred Weis ht of white Lead 1 02 
Linſeed Ont by the Jallon O C2 
A ſinall quantity of Oil ef Turpentinc is ſuf: 
11Cc1ent. 


Ig E red Lead muſt be ground with Linſeeu- 

Oil, and may be uſed very thin, 1t being 

tie priming or firſt colouring ; when tis ule, 
ſome drying Oil muſt be put to it. 


To prepare the drying Oil, 


AK E two quarts of Linſeed Oil, put it in 2 

Skillet or Sauce-pan, and put to it a pound 
of burns Amber; boil it for two hours gently ; 
prepare this w ichout Doors for fear of endangci- 
ing ihe Houſe , let it ſettle, and it will be fit "for 
ute; Pour the dear off, and uſe that with the 
white Lead, the Lecs cr Dregs being as good 10 
be uſtd with the rcd Lead, 


tor 
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nily ; 
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For the ſecond priming. 
AKE a Hundred Weight of white Lead 


with an equal quantity of Whiting in 
bulk, but not in weight; grind them to gether 
with Linſecd Oil pretty fin; when "tis uſecl, put 
to it me ef the dry} ug Oil above-menti“ ned, 
with a ſmall quantity uf ( ier lurpentine. this 
is not to be laid on till the fuft Prinzing is very 
dry. 


Ty 2 the Putt V C7” Pa fee 77 fr 5 gs 
2 „its in the Pals & I:“ vol, 15:12 7 
Water may foak i 17. 


AK E a quantity of Mhiting, and mix it "ee 

ry ſtiff with Linſecd-Oil, and drying Gil, af 
each an equal quantity; when tis 0 tif it can- 
not be wrought by the Hand, mere . hiting un AT 
be added and beat up with a Mallet till "tis Ritter 
than Dough ; when your fecond pruning is dry, 
ſtop ſuch Places as require with this Putty, aid 


when the Putty is K inn'd ov er, that is, the out- 


ſide dry, then procced and lay on the laſt Paint, 
which is thus to be prepared. 


Take of the beſt white Lead, grind it very ſtiſt 


55 = 


with Linſced-Oil, and when *tis uſed put to it 
{ſome oi the drying g Oil, and foine O1l of Turpen— 
tine. Thus will the Wok be finifhcd to orcat Sa- 
tisfaction; for it will more van and more du- 
rable than it can be perform by a Houfe-Pain- 
zer, without you pay conſid. gGablz more than the 
common Rates. Repeat this Jaſt Preparation once 
in five Years, and it will prefer veany Out-works 
that arc expoſed to the Weather, time out of 
ad. But for Rooms or Tlaces within Doors, 
proceed thus, 

I The 


[ 


| 
| 
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The li uinſcect Cotor for Rooms. 


HEN vou mis your laſt Paint, add to 

your white Lead a final quantity of yo 
low. Oakcr, and ute it as above directed. "is 
now the univerſal Faſhion to paint ail tw ms of 
a plain Wainſcot Colours and it it thonld altar, 
"tis but mixing any other Colour with the wine 
Leu inſtcac of yellow Oaker. There muit |: 
bought ſix Chanmbor-Pots of Farth, and fix Brus 
cs, and keep them to what they belong to. | 


»d / 7 9 * 
To make yellow Harniſb. 


— — 
— 


1 XK Tong quart of Spirit of Wine, and {oven 

õounces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce of Gum-Anime, and 
one UTAH of Hialtich. Let theſe infuſe for 360r 
4 hours, ſtrain it oft, and keep it for uſe. *Tis 
g09%! for Frames 08 Chairs, or Tablcs, or any thing 
black or brown; do it on with a Bruſh three or 
wur times, nine times it vou peliſh it afterwards, 
and a day between every doing: Lay it very 
thin the fiſt aid ſecond time, afterwards ſomc- 
thing thicker, 


To make white V. arniſh. 


O one quart of Spirit of Wine take cight 


— 
— 
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— - — - 
= XJ 7 


— 


—— —: 
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Wine, that Spirit of Wine will make the yellow 


Gum-Anime well pick'd, half an ounce of Cam- 
Phire, and one Cram of Maſtich; ſteep this as 
long as the yellow Varniſh, then ſtrain it out aud 
keep it for uſe. 


ounccs of Sandarack well waſh'd in Spirit of 


Varnilit; then add to it a quarter of an ounce of 


1 
„* 
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en 
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and 
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hing 
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Very 
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eight 
rit of 
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Cam- 
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tand 
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"y Water, OF a qum- 
| | „ Large AIs or 

4. (22211 LO Ct, Ver 


M pe large Kettle, and 
Meli An Has - e „4 ll. Aa 
PO! Lf AIC OL och-Allum; 
Ir] b 4 0 ö 10 4] \ TY | Ws 
Yer iti ii 3 rg in three it into voor 
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& K K 1 of Turmentil-rogts one ounce, Aſla- 

Lot! as much as a Bean, Caſtor four pen— 
nyworth, Lignum-Alocs twop cinvworth ; ſtecp 
thele in il twelve hours; b. i the Milk and 
ar ink it fiſting before the Change or Full Moon, 
or as oft as Cccaſion. 


An excelte:: . av of Waſing,! avec cap, 
(1/7 4 . 1itocs Cleo: 2. 
5 = AKE aButter- Tub, or one of that Size, and 


with a S let bore Holcs in ir about half 

way; then Tut. : * your Tub [OMe © can Straw, 
and over that aheaut a rock cf. Wocd-A hes; en 
it with cola * ater and ſet it in another Veſ- 
ſel to receive lun Mater as it runs out ol the 
Holcs of the Tul : If tis too ſtron z a LS, 11d 
10 it ſome warm Water, and work u ret Your Lins 
nen in it ſlightly, ſbaping the Cloths bet bre vou 
WAA 


332 The Compleat Flou eie. 


waſh them: two pound of Soap will go as far as 
{ix pound, and make the Cloths whiter and clean- 
cr, when they by Expericuce have got the right 
way. It tis too ſtrong for the Hands, make it 
weaker with Water. 


To take Mildew ots of Liunen. 


AK E Soap and rub it on very well; then 

ſcrape Chalk very fine, and rub that in 

well, and lay in on the Grafs, and as it dries, 

wet it ! little, and at me or twice doing it will 
come ut. 


8 


' as 
an- 
ght 
e 1t 


hen 
t in 
ries, 
Will 


JESS r 
S 


CHES, aid Tr uiii, 
Page 274. an old 
Ach or St; am. 290. 

Aſter-birth, to bring i. 


any, 283 
After-pains, bz prevent- 
e 199, 283. 284. 


Aguc, 30. ont ward Ap- 
plicati ms fer at, 269, 
271, 297. 30 316. in- 
ard Remedies, 30d. 

Almond Butter, 
Cakes, 135, 168.-(Hee ſe- 
cakes, 125. — Cream, 
146, — Hog's-puddings, 
97. — Loaves, 187. — 
Pudding, &7. — Paffs, 
121. — 10%, 102.—t0 
choculate Almonds, 186. 
—to fricaſſy tem, 10. 
ts parch tiem whole, 
162. 


Ambergreaſe, Tinture of 


it, 228. 
Angel-Sal ve, 322. 
Angelic a, candicd, 172. 
Apple Litto. „, 100. 
Faſtte; to 775 112. 
Janſey, ICC. — to ary 
Apples, 175, — mith- 


I JO, — 


out Suga), 176. — to 
ſtew Apples, 181. 
Apricocks, 1% dry Ar. 
cocks, 163, 181. — 
li Ae Prunell:, 's, 191. to 
preſerve Apricacks, 161. 
econ. Alice Is, 2 20.2. 


ie Oe 3, 192, 282 


Mar malade' «© of Apri 1— 
COCKS, 194. Apric. (K* 


Vine, 205. 
Aqua Mirabilis, 227. 
Artichoke Pye, 118. to 

keep Artichokes all the 

Tear, 263. 

Aſhen-k! eys pickled, 70, 
3 pickled, 70 


—— Soap, 52. 


| B. 

Bacon; to ſalt it, 42. 
to ſalt ard dry a Ham 
of Bac, 48. to make 
I Hi, haha Lacon, 39. 

Balls, 5 1 

Ballam, Lucatcllus, 

05. the yellow Balſam, 
209. a Water to bs taken 
after Palſam Tolu. 
245. 

Barberries, pickled, 75, 
to prefer ve them, 170. 
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Barley Gram, 145. 
Vater, 202, = nw, ib. 

Battalio 5 % Ide 
He, 8, 157 

Beef lee 4. 2. — poi 
ted, 29. alamede „33. fe 
bar: rod Beef, 83. 

Beer. I moke ftrons 
Beer, 222. 

Birch Vine, 20% 

Bitk, of 1 Tees, 45. 

Biſket, 139, 186. the 


hard Brit, 140. Lin 
Dutch Fial. 41208 liitle 
pollzw Filet, 121. Wop 
Filet, 13 1.011991 


135. 
Fi kct, 187. Nata fir 
Bishet. 155. 

Bite of a mad Deg, 271, 
216, 231. 

Bitter Dranght, 208. auc- 
ther, 291. . 

Black Cherry Þ ater [or 
Children, -+ 4 Þ 

Blackneſs by Fall, 27c. 

Blaſt : e it, 278 

Elecding al Muth, Noſe, 
or Ears, 1009, 202, 251, 
316. Heedivg 7 
277]. — in the Stoma þ, 
315. 

Bliſter, bow to raiſe cue, 
200, 

Blood; to ſweeter it, 2. 
8 vittine of Flood, 271. 

Bloody Flux; to ſtop it T! 
thigh never fo ſevere 
260. 


Boil; ts break u boil, 270. 


HIYA Ty, 


2 


DEX. 


Brandy, Carraway e 
dy, 224, Cl Em 
4 «a # * * . 
ay, 200, 233 Fepjy 


Ft andy, 232. 
Bre: ad 427. 4 Bu tO Pudd: mg 
for Fa lit # Lays , 88. 
brown Bread Pud aig 
97. fine Bread Pudding, 
J. Rye Bread Pud- 
GiNG, ICT. 
Brcait f J'eal, collared, 


28. t&7i0co 2t, 22. 


Breaſts ſure, 202. 
Ercath, ſport, 324 
Pr ecding, 233 
Briony It ater, 244 
Broom Bud's pickled, 71. 


Broth, ſtrong 50 kcep {8 
uſe, 6. | 

Eruiſes, 305. Ermſe Cint- 
ment, 321. 

Buns, I 22 

Burns; varzons Remedirs, 


for them, 253, 270, 
i An Dink 5 8 a EE Fes 


Purſtennels, 296 

Butter, hom to make it,“ 5 

Buttercd Loaves ts cat hot. 
21. 


C. 


Cabbage Pudding, 94. 
(al lage Lettie Pye, 
122. 10 packle red Cave 
bage, 74. 

Cakes, 126, Cc. French 
Cake io eat hot, 129. 0% 

dini 


* 
— 


C 


en 


at! mg 
1 * C& 
3, Cys 


ndairg 


135 
Medic 

270, 
324. 

290 
£ Tt, 65 


eat hot 7 


P Q4. 
1 P ; A 


ed Lays 


Fren l 
29.80% 
d1::91y 


dina- y Coke to rat with 
Butte), ibid, Porting! 
Cakes, bid. a J1lum 
Cake, 128. a £59d- Sred 
Cake, 127. 4% Ie, 128 
a t of little 28 
I Leiſton CRE „ 25 5, $00 
white Che, 128 

Cali's Head collar d. 16. 
70 dic TH 50. Ha 5 
of it, 19, 30, 50. 

Calf's Foot Pudu ing, 4. 
Jelly, 148. — with ;ut 
Lemons, 153. Calf 
Foot Pudding, 89 

Cancer, 272. — m the 
Breaſt, 10 ey ti from 
growimg, 363. — iu the 
Mouth, 304. 
Caſhew Lerenges, 219 
Carp „emed, 24, other 
WAYS. 25, 58. | 
Carraway 517 It. 37. — 
Brandy, 224. 

Carrot Fndding, 87. 0 waſh 
rot or Far ip Fuſe. 

Caudlc / 6; V, {<J1ical. 172. 
a nie Can: RIC, 152. 
Flaummic y ende, 152. 
en . 6 ibid. — for 
In eci 1555 & 

C CNT4a1 ITY W ater 228 

Cerccleth, 257, 298, 206 

Charity Oil, for ontward 
and inward Hraiſes, 
greenIWounds, &c. 267. 

Cheeſe A Summer Cream» 
Cheeje, 62. a Cheddey- 
Cheeſe, 64. the One's 


Þ-:- 
cod a >. v 


11 

J 
4 broje, C5. Newman kei 
6 Ty LG Cit at ip 0 year's 
„u, 62, a thick Crcams 
He, C6. ordinary 
GN 0 heeſe. ibid. 
S. 1 bat 0d ecſe, ibid. 
10 dle a j1:/9 Cheeſe, 
139. 

Checſecdales, 122. —— 
rathout Renict, 112. 
Lemon Checſecakes, 120. 

to make them without 
Lid, . ͤ n 
Cheeſe with old Cle— 
ſhire, 126. 
Cherrics preferred, 170, 
2, Cherry I inc, 20. 
Marmalade of Cherries 


FED Morel. C7 | 


IW ine 211, auziber,2t7. 


Chervil Tay 7 119 
Chest Puddirgs, 97 
(Mie eus Vis. 42 0 8 

Clit: kent ye 2 7, i 16. a 


Rt en . 


5 i 
RECEP 


(hiil-bluins, 277 
55 Hi! "TUE hi; 260, 290 
S hip 5 07 Apricechs, #2 i 2. 


Grange Lig, 17 %, 188 
Che ( late Al: H 9 us, 106 
Cholick. 254, 257, 273- 5 


1 


give prejeit help in 4 
Choliik, 309. 
Cyder, 219 
Citron 7 ater 232 


7 
Clary / ine, 216. the 

Clit * Wine, 3 
(19 7 Ae 


— 
22 
_ Th 
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Clear Cakes of any Fyuit, 


167. — of the Folly of 


any Fruit, ibid. — of 
8 her ics, 192. 
Clear (andy, 190 
Clyiter ſor thell ms, 205 
Cock Ale, 214. Cock Wa- 
ter fur onſumpticn, 240 
Cockles pickled, 84 
Cod ſte med, Fan Cod 5 
Head roaſted, 16. 
Cold, 215. — 1 ibs Sto 
mach, 3C6. 


Collar f Beef,12,27.—»f 
Calf $ Head, 16. — of 


C: $4. 1 of a 


Pig, 28, 28. —7 . 


25, — of Femſon, 26. 
Colour, to procure a good 


Colour, 286 
Conſerves, 159, &c. (on- 
ſerve of red Roſes, or 
any other Flowers, 181. 
— of Hips, 198. 
Conſumption, 241, 25 
Conviiliion-Frts, 310. to 
pr event them, ibid. 
Cordial Vater, that may 


be mage fu inter, 229. 


the Golden Curdial, 230. 
the Ca Fr 07 Coraal, 
234. 

Corns on the Feet, 277 

Coſtiventſs; to remove 
it, 288. 

Cough, 197, 252; 251. 
211, 16, 319.01 the 


Tres, 201. — cen the 


Stomach, 242. 
Courles, procured, 324 


Cuſtards, 110. 


Cowheel Pudding, 07 


Cowtilip ine, 210 
Crabs bn:tered, 24 
Cracknels, 136 
Cramp, 290, 319 


Crawfiſh &= , is $o 23 

Cream, blanched, 71:6. 
* wh; je Cream, 148. Pif- 
taclis Cream, 155. 
Cream of ary prejes wed 
Fruit, 151. diveple 
Cream, 145. V hite 
Wine Wn, 154. 

Cream Chee „66. — wt 
old Cheſh ire, 125. 

Cucumbers,frycd ſor Mut- 
ton Sauce, 35. pickled in 
Slices, 68. 78. pickled a- 
nother way, 73. preſer 
red, 102, 191. ftew- 
ed, 46. 

Curd P Adding, 92 

Currants preſerved in Jcl- 
ly, 170. Jelly of white 
rants 172. -— of 
red Cnrrants, 203. 
Carrant Wine, 2c), 


219 
Card 
Pudding, 102. 


U. 
Daffy's Elis ir, 245,311 
e 


 Pamſons preferved wile 


102 

Delivery of Women, 262 

Diſtemper got by an it 
Fiuzbanid, 242. 

Drink far a Ferer, 289 
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— 3 the Lungs, 
—f'r the Rick ets, 
„ av npe1:14g Drank, 


3 
242. a puirgiry Lin, 
9 


* 
EO 
2 


25 * 0); 17 } 


- ) . fer 4.4 Kies- 


ati m or Juin in the 


Noes, 2:8. | 
Drop Piitet, 125 
Drobiv, 280, 201, 226, 

270, 0. 117, 319. 
321. 
Drop * 4 ate, 226. DD; Oth 


jy ond Senf, 317. 
Draught ty alloy 2 Fever, 


249, 278. 
Iryr g { Jil, 328 
Dutch Beef, 41 


Dutch Gixger-hread, 133 
E 
Ebulum, Elder Ale, 2 


Eels, collar d, 9. —potted, 


59 .— »aſted, 18. 
40 . d, 47. — in 


arother way, ibid. 


Egg Pyes, 189 

Elder 77 wer W me, 2-0. 
Elder Mi me, 213, 223. 
Klder Wine inade at 
Chriſtmas, 215. 

Electuary for a cold er 
windy Stomach, 262. 


another for a Ruin 771 
the Stomach, 263. 
Elixir Proprietatis, 


261. 


Dafy s Elixir, 211. 
Eye Salve, 


255 


* 

Ey Vater, 244 281 
ff 

Ey OY Tl as ſcre, 2 268. to 


«UM ar the 1x $, 293. fore 
WU 1 fal Eyes, 30. 


17 * 
17 


Facc, find, 2C9, 262, 
313, — ui pimpled, 


— 


40 #5 
Talliig down f the Fun- 
ame! 285. | 
Falliir wh Pt 3 292, 380. 
Fever I? ater, 232. — 
phat ted Fe bey 251. Plai- 


/t er J i be Feet, 209. 
Driil. „ ibid. 
Flll Pye, 


120 

Fits of the Mether, 242 

Fits jr:m Wind or Cold, 
201. 

Floodings, 284, 324 


Florcndine of Feal,13,1 17 
Flowers of any ſort candi- 
00, 177 tai, 


; way: of (anuyin's '0 wr Mage 
Flowers, 177, 185, 190. 


82 of ary Firwers, 


Air 


177. 

Flummery Coan/l-, 152. 
Hartſhoru Flummery, 
136. | 

Flux; 285. Bl: ody ux, 


224. 
Fool, Strawberries, of 
Rajpo: 7Tits. 155. 
Forc d-meat, 7, 47. to 
ferce a F. vl. ay: 
F.eckles taken of, 273 
2 French 
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French Porky Pudding, 


5 
French Jeans Lic led, 7 
French Freud, 12 
French Cale, 120. brow 

French Lare, 199 
Fricaſſy of C 


J 
2 
9 

8 

'N 
? i 
4 *%. Iiy, a A. 


Ox-palatet, 21. — vo 
great Plat 0 / 45 
ders, 22. — of R. 14765, 
2 — de ble 1; pe, 

1bid. 5 Ie ＋. 715. 13 


Lay 


. brown Fracafjy, Ia, 


Fritters; Ae Friitcrs, 
I CC. C/ 4 F , . 
fre Fratiers, 104. 

Fruits of any Sort candid, 
170. — et in 2517 17 
candy, 191. 


G. 
Gam, / Gorſebor1ics, 194 
Garlick, , it, 198 
Gaſcoigne $ . der 306 
Ginger-! read; ſeveral 
Mays of dis it, 132, 
124, 129. Datch Oin- 
L: 'r=brcad, -Þ 
Gloves ; ba tow a them 


204. 
Golden Cerca, 220 
Goole poticd, 4 6 
Gooſclerrics, prejericd, 


160. preſet i 41 H. Pi, 


179. = r7itbout ftumms, 


180. 


(* 


— f Hs., 47. — T. 


EX. 


Goſcberry, Clear Cue, 


192. — ran, 144.— 
1 255. 99. — Wins, 
iv. — ius gar, 
— Pea! Coufelerry 


7 1 771 5 206. 


Gout uin 87, 209 
Green iat wen Jor e 

RI. N 14. 266 
Green Sich, 274, 286 
Gripes, 268 
Gripe Vater, 236 


H. 


Hair, to zune FM grow, 212 

Ham nf £ e 

Hams of 55 ; 2 wy ha- 
lia, 54. 4 Pickle tor 
them, 55. 

Hand 8, Fofte for them, 
264. to clran and ſoften 


the; m, 312. to make them 
77 75 ite, 2 14. 


Hare, dyeſſed, 39. — pot- 
ted, 45. 10 /g a Hare, 
Go. Hare Pye, 123. 

Hartſhorn, Flamme 75 
6. eh ſ 1B Yet 
ly without Lem 1:5, 153 

Hath ef roaftrd Mutton, 


28. 


H 28 1, 93. little 


Haſiy-puddings t bil 

m Ciftard Dijpes, 102 
Head, t purge it, 2304 
Heart. Heat ineſs, 260 
Hemor- 


Lea ken 


e. 
jt en 
bem 


ittle 
bail 
182 
304 
200 
NOTI- 
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Hemorrhoides 
288. 


i ſlamed, 


Herrings; how to bal: 


them, 51. 
Hic kup, 


Hiera-P1 icra, 2 2. 
A 


198. 

Hoarſeneſs, 262. — with 
a Cd, 2 

Hog's Puddings with Al- 
monds, 95. — with Cu- 
rants, ibid. — anatber 
ſort, OO, — black Hos s 
Puddines, ibid. 


Hung Beef, 10, 84 
Hungar ati), 243 
Hy ſtericul Ii” ater, 232 


J. 


Jaundice; ſe vol excel- 
lent Medicines for it, 
199, 247, 27/, 91, 
318. yellow & Ula 
Faundice, 294, 326. 

Iceing a great (ale, 143 

Jelly Net, 151. Rillen 
Felly, 150. Jelly oj any 
Fruit done into Cleay- 
Cakes, 167. — wie 
Currants, 17 2.— red 


* 


19 jug a Ha. e Hare, 


Jumb: Is, 130 
R. 

Katchop, Eugliſb, 77 

Ling! — 27 295 
L. 


Labour vi-! „282 


— 


Lad a 4 ma sh ater tor 


the I 228. 
Lamb Ao ſroavy, 15 


ſwect Lamb Þ 5%, ibid. 
Laudanum n id dane the 


bij 4 Js 231. 
Lea. h, 1 U 34 
Lear / Sav: 1173 Fees, 4 
Leg of Lab. 55 mart 
wad: 4. 2. —feſced, 1h. 
Leg of uiten a- 
Dante 24, 88. 
Lemon Filer, 187. =— 
Cakes, 190. — Cee t 


Cates, Z0, 125. — 
(10.27 W We ic lied, 
d. — adding 89. — 
a : O? 

Fu, IDE. — Slade, 
76. — «yi! evils, 154. 


— TJurt, 101. — FB" 7116, 
K Aer 1 7 71:0 that 
may pajs jor Citron li a- 
te, 222. 


Currants, 203 — of Lilicy of thc Talley Va- 


Pippins, 1 
Ink, bow prepar ed. 263 
Joint-Er il, 273 
Itch cured tari us 1) ays, 


296, 297, 317. 


ter, 2 36 . 
Lime Maler, 2 
Linnen, re. d from Mil- 

dew, 322. 
2 2 Liqucz 
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Liquor for colouring Pud- 
dings, 91. 

Loaves made of Almonds, 
187. 

Lobſters, butter d 24.— 
potted, 10. — made into 
op, 2. 

Looſeneſa, 248, 207, 216. 

Lezenges, for the Haft- 
bury, 198. or aCongh, 
252. 

Lucatellus's Balſam, 305. 
to tare inwardly, 318. 

Lumber Pye, 7, 109. an- 
ther, 125. 

Lungs. « I/ in ta preſerve 
them, 242. a ſure for 
any Ilireſs of ihem, 202. 
Stay in them, 281. 


M. 
Mackarel, mer kled, 59 


Mangoes, of Crcumbers, 


71. —of Melons, 67. 
Marchpane, 130. — un- 
builed, 169. 
Marjoram Pudding, 98 
Marlborough Cake, 128 
Marmalade, of (Vers ies, 
174. — of Oranges, 
189, 152. —of Dunes, 
ed, 195. of Ouinces, 
white, 174, 195. 


Marrow, Pafties, 120. — 


Puddirgs, 12, 88, 104 
Marſhmallows; / 
therecf, 196. 


Mead, 207, 215. 4 ſmall 


white Mead, 208. 

Mildew taken out of Lin- 
nen, 332. 

Milk Water for a cance- 
rous Breaſt, 240. anot her 
Milk ate, 246. 

ilk in Nurſes increaſed, 
1 

Mince ies of Veal, 121 

Miſcarrying prevented, 
285. 

Mountain WV ine, 221 

Mouth /e in Children, 
25 9. a ,˖ I Muth-wa- 
ter, 272. 

Mulberries, 
wh le, 162. 

Mullet, „an other Fiſh, 


preſerved 


hom bailed, 22 
M v ſcles, Or Co icles pack- 
led, 84. 


Muihroom Liquor, and 
Prmder, 5 . ther Muſh- 
room Fowders, 89, 82 

Muſhrooms pickled, 67, 
79, 81, 83, 85,— put- 
ted, 50. — emed, 16. 

Mutton Fye,>.-dryed tocut 
in Shvers,as Dutch Beef, 
41. — ered like Pork, 
42. — baſhed, 26. — 
Leg er Shoulder ft» ffed 
with Oyſters, 14. fo force 
a Leg of Mutton, 32. 
Leg of Mutton a-la- 
Doube, 80. Neck of 


Muttcn dreſſed, 27. 
Morjhew remured, 215 
Naſtul- 


. 
Lin- 


Cance- 
not ber 


. 
reaſed, 


121 
'ented, 


221 
ildren, 
th-wa- 


ſerved 
Fil, 


9 


; qack- 


and 
Mnſh- 
„ 83 
„ 67. 
— Pt. 
16. 

[tocut 
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N. 


Naſturtium-Buds, pick- 
led, C9. 

Neats Jonene Pie, 9. — 
potted, 27. 

Neck, Italian Waſh for 
it, 315. 

Neck of niton«droffed,27 
—of Feal ſtewed, 58. 
Necklaves, for (Vildren 

when cutting their let h, 
254. 
Nun's Cal. 142 


O. 


Oatmeal, Candle, 152, — 
Pudding, 90, 104.-Sac , 
Poſſet, 158. 

Obſtructions remov'd, 3220 

Ointment, for a Eurving 
or a Kald, 201. —for a 
Celd en the S. mach, 206. 

Oyſter Pie. 108 

Oyſtcrs, fried, 33. —pick- 
led, 5, 19, 72, 75. — 
flewed in French Klls, 
12. — finffed into a 
Shoulder cr Leg of Haut- 
tun, 14. 

Olive Pye, 116, 124 

Onions, (ſmall ) jack d,78 

Orange, Ckrs, 169, 189. 
—\ hips iped, 108. 
—Ccandird.193-- Cream, 
144. — Fl wers condi- 
ed, 177, 185,190, 194. 


— preſerved in Syrup, 
133. — Grange Flower 
Erandy, 225. — Orange 
Alarmalade, 189, 192. 
— Fool made int Syrup, 
loc. — I me, 209, — 
Tt; Fairs, 217. 

Oranges jr-/erv d whole, 
159, 178, 187. 

Or 744.5 , mFricaſy, 21. 
— picled, 1 I. 


of 


Painting Rooms or Pales, 


I 5 
\, 4 ws 


Palermo ine, 216 

Pancakes, 98.— f Rice, 
96. 

Paſte, of greenPippims,173. 
— for Hands, 264. — 
wh. e Quin. e Fafte, 175. 

Paſtics; Ice in the diffe- 
rent Aat-11als. Li ile 
Fafites 10 , 110 

Paſiils, how wade, 1c8 

Paſtry c, all arts, 10), &c. 

Pears, dd, 176. — with- 
ent Su, ib id. 

Peu -Haus, winte, preſer- 
wed, 162. — black, or 
any black Plum, 1c5. 

Peaſe Portage, 5 

Perfume; 1% mare 
buriimg Perfume, 2043. 

Pickle, 7. Frans ) )- 9 

for 1: ngnes, 1. — f e- 
ther Hams Jong. . 
L 3 icke 


— - 
__ <4 


_ — ́ — — —— 
— -v 
— — 


—— — — 
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Pickles «f o!] jorts, 67. Fe. 

Pics. See 1 771 ©, 0 Gif 97 
Materials. 

Pigeon Pye, 8. in Felly, 
45. — ie I; oye f Hews 
ed. 4.3, 56. — emed 
wit) Aſparoons, 55. 

Pigs Fan, Og AER, 1 

Pike . Aud ©, 14 

Piics c 


cu, 289 
/ 


Pills 7 to toe ihe 75 ad, 


a 2 10 2 72 75 4 25 N 


ine 0 ſort = 
Pimples e. EA 213 


7 
Pin, „nel in rhe Eye,252 
Pippins; Telly of th-m 172 
—preſeroed whele, 71. 
Paſte of g. ren Piſ pins, 175 
Piſtachia Cream, 155 
Pith Paddi: 2, 92 
Plague, pr evoxte ed, or cu- 
red, 255. Dr. nech 
Antidote again it, 2 
FlagueIWater, 225, 


Plain Pudding 79 fine, 108 
bow to heil it, 22 10 


Plate; 
Pleuriſy, cared without 
Leeding, 293. 
Plum Cake, 23 
142. — with 
125 Little Plum-calces, 
x. Prun-porri idge, 4. 
— 775 me, 213. 
Plums, died, 181. — 7: c- 
ſerved green, 164, 165. 
1% preſerve the gi at 
white Plum, 203. 


7 N. mas, 


. 
Pox ckets, bow made, 61 
3 o * C, 3 1t 1457 d, 4 5 
Pemat um, 274 
Poppy Pra rud v. 232 
Pork Lans like Weſipha- 
Ilia, 54 
I' rtug du. 129 


Poflet, a Tet Paſt: 1,151. 

a Sow Poſſe, ibid. Sack 

Viet without Fggs,157. 

a Aer with Ale, or 

A. William 's Poſſet, ib. 
F fe s P-ſet, ibid. 

Powder, jr a Rupture, 


Peultice jor @ fore Preaff, 
Leg, or Arm, 270. — 


for a hard Swe ling, ibid. 

Preſerves. See the reſpe- 
are Materials. 

Pudding, baked, 88. — 
boiled, 91. — ftewed, 94. 
—for little Diſhes, 93. 
Haſly Padding, ibid. 
New-Ceollege Pudding, 
13. Oatmeal Pudding, 
104. Ratafia Pudding, 
1 - 6. oweatmeatPiuddirg, 
TONs 

Puddings of divers ſorts, 
86 * a colouring Ti- 
2 for” Paddings, See 
Liouor. 

Puffp aſtc, 122. — for 
ir ts. 113. 

Puffs, of Almonds, 121.— 

Carrots, erFarſraps,1 03. 
— of Lemos, 186. 
Pulpa- 


Pulpatocn f P:igecns, 50 
Purgcs, 27 275, 31 


1 


2 


} 32 7 
Purging 17: ei the 


Puri! ain Salk; f 

74. e er ; oY, . 
Putty, 0) He lo 6 all 
ein ts in Iales / 1 006, 
that 10 Vale ay ſuak 


2290 
Tl, 37. 


my 
y 7 0 
* 7 » 
? 841 
& * led, 


5 


Quaking Pudding. See 
Pudairo. 

Quilt e the Seen 

Quuncecs, Lp i File. 
70.0 O17; We Cream, 140. 
1 8 20 
IE. , Jelly 
ces, 1 427 
valade, 174. 193. phie 
Ounce Pafe 75. — 
nine I i, E 211. 


R. 


Rabbets, and Coro ems 
mumbl 7, 15. 

Radiſh Nd, pre 182 4. TY 

Rag. 0, FC . 


of Pigs a/s, 11 — of 


Sweat-breads, 13. for 
made Diſbes, 4. 
Raiſin ine, 26 a 
Raſpberry Full, I3 
IW ine, 211, 212. 
Raſpberries, preſerved in 


D J L. . # 


Jellx, Fogg 
red wh: te, 
Ratot:a- . 5 
an, I 47 
Aim, 18.6. 
P ed=bails, 261 
ed & at! age pickled, 74 
Fenner. Tt epared, 62 


R nnct. Hag, 63 

eum Gn ths 3 „ 293 

Rheunmt iin,  Draſy, 
S 1, ry. aud Congh of 
the Lung: ered, 201. 
. enn 


21 u. eU. NM. tj n, 220 C3 
1 1 or Nin in 
the lines, 248, 250. 


Ribs a Bt + Piet bod, 56 
Rice ÞFread Puduing, 101. 
— Crean, EF n- 
(alles, 28.5 — Pyddin L, 
B2, 9 > an ther fine [rt 
10e 
8 ickets cuir, 24 
te ay, 27 
R. 75 8. 2 771 1 77. f red Ra- 
its, 181. Sea of R. 
7 


25 *R; aſc -dr' 01s, 


5.— 4 


ſ 
k.."'0 


SANS? 7 24 A ” 
— 27%, zY * 


Y + 1 7 4 
ic Ul 8 EY 4 - balcd 25 . 
f? Ry 
_—_ Fob s+ bf & 2 4 "4, M 
TY . ,” 
Rupture, 246 


8. 
Sack, Cream, 147, 155. 
— et without Ezgs, 
2 4 156, 
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15 C.- ĩthout Cream or 
Cat . cal] 


158. Sac l 


Erg, 17. 
Sa J. P. tle, 
Pudding laled, 08, 
Saffron C7izal, 234 
Sage Þ inc, 21g. ancther, 8 
216. 
Sagoe prepared, 154 
Salmon 5 42 
Salop, bow tis made, 152. 
Salve, for a Lal, hun, 
or y'ald, 270, 201. — 
for the King ge Evil, 295. 
— for a Oran, 274. 
Agel Salve, 322. The 
Lal. Salve, 299. (7reen 
Salve, 302. Lip Salve, 
2 
Samy hire pickled, 71 
Sauce for Fiſh, or Fiſh, 
86. — ed Cucnn- 
ters for Au. ton, 35.— 
for a odo. 1. ibid. 
Sauſages, vey frie, 54 
Scalled Head, cured, 292. 
an int nant for 2 22 
8. jatic as P:arfter Tor it. 
294. 
Sco:ch-C It, 1. ether 
Ways, 20, 20, 53. 
Scur ve, /e e vcellent 
Medi iner to cure "+ 
201, 276, 297. —= in 
the Gums, 314. 
Sced- Cake, 127. another, 
128. Ordinary Seed- 
Cake, 137. A good Seed- 
Cake, called Nun's- 


LEA. 


Ano ber 
Shortucſs cf 2reath, 200 
Shrewsb: ry Cales, 124 
Thrub, bow made, 24.9 
icht; to ſirerpt *ben it, 
22 U. a P,waer that | ath 


reſtored it Oe. 1. almeſt 


5 I: 5 
Ca it, : 14S 
Feed Cube, 142 


„ 
Skirret Ihe, 118 
Skucts, hem made, 44 


Small- Pν; to prevent 
ther Pitting, _ take 
off Redneſs, 25 to 
take out ther _ . 


— Redireſs and & of 


ofter them, 323. A Stay 
to prevent a ſore I broat, 
25 
Smelts, kept in Jell), 48. 
— marirated. do. 
Snail-# ater, 243 
SNOW 1 et, 151 
Soop, 1, 51. A Gra- 
1 2. a Joop or P- 
tagt, — of Ajparogus, 
Crawfiſh, 2, 
57. — of Green Peas. 
52, 56. Scop for faſting 
Days, 2. 
SParrows.. o Squab Pige- 
ens, pickled, 69. 
Spinage ſunt, 119 
Spirit of Cazraways, 221. 
of Saffron, 235. | 


53.— 4 


Spitting of Plood, if 


Vein is broken, 261. 


Spleen, 


The I N-D' EX. X11) 


$leen and Vaponrs cured, 
222. 


2 274 
pprats, pickled for Anc ho- 
dies, 69 


Fr ead-EaglePudding, 105 

te wed Pudding. See 1 ud- 
ding. 

Stitch Vater, 232 

stomach; Eledna- for 
a Cold, 'r indy Sto- 
Mac U, 262. Some excel- 
lent Medicines „er Iuius 
in ihe Stomach, 255, 

259, 260. Plaiſter for 

the Klo“ ach, 208. AM 
Onilt for it, ibid. 

tone; to make the Li me- 
drink x for the St: ue, 258. 
to give an in a violent 
Tit, 282. LadyOnflow's 
Water for it, 238. 

touzhton s Eli i,, 252 


MIANSUTY, 269, 282 
\trawberry Fool, 155 
MIONg Broth, 57 


wear-Plates, 164. Clear 
Sugar, ibid. brown Su- 
gar, 167. Suga/ of Ky 
#8, 182. 

Mirfeit-W ater, of King 


Charles II. 228. of 


Ar. Denzil Onflow, 


249. 
wan potted, 38 
weet-Bag for Limen, 
203. 


Eweetmcat Pudding, 103 
Swclling in the Face, 303 
SY labubswhipt, 149. Ts: 
mon oyllabubs, 154. 6 
th er fir Welle 158. 
a 159, &c. 
Syrup atiy 12 * er, 177. 
. a Corgh or Aj Ima, 
196.— r * ſbmall ws, 
ibid. — % 84707, 1b id. 


Ts 


Tanſcy, bared, 17, 99. 
Apjle Tarſcy, 1 CO. 
Glen) Jarſcy, 99. 

Tarts, of Canges, or Le- 
mont, 112. Pruff-paſte 
for Tots, 113. to ice 
1 4 Ks, 124 

Tea-Caudle, 152 

Tecin, 247, 278. to pre 
ie ond 1 hiten them, 
2 5 2 ecklac e jor Chil- 
dren in cutting them, 


2 


Tetter, . 


Thorn drawn out, 292 
Throat, ſere, 302. 70 pre- 
cent a fore 1roat in 
the Omail-pox, 256. 
Thruſh, in Childrens 
41. uths, 325. 
Tincture of Amberg eaſe, 
228. An adinirallè I in- 
dt ure fir green i ourds, 


204. 
Toaſts 


xiv The INDEX 
Toaſts jr:cd, 100 ſumption, 241. — to 
Tongucs, dried, 40. Pics ſtrengthen the Light, 
ki for them, 40, 54 ibid. — in a Conſump- © 
1 cot HA cure, 199,272 tn t weakneſ; aſter i 
Treat Wai, 2.4 Srckneſs, 256. 4 fe 
1rembiing of the Heart, Cordial = Water, 221, & 
292. Creat Falſey Ij ater, ll 
Tumqaurs, t. „inen them, 223. Lady Allen's IWa- ” 
278. to dijpe;je them, ter, 226. Lady Hucts * 
302. Vater, 224, dr 
Turbot J), 19 Charles II's Surfeit VO 
Turcincr, how made, 107 Vater, 228. Orange or * 0 
Turkey Tye, 13. fiewed, Leman Water, ibid. Dr. , 


48. 


Stcven's Water, 22 
a Stone Water, 222. 


U. Weakneſs of the Back,-@ 1 
325. — of the Hand, 
Ulcers, and old Sores,300, after a Palſey, 290. : 
301. Weſtphalia Facor, 29 1A 
Urine; to provoke it pre- Whetſtone Cakes, 140 Va 
ſently when ſt pped, 325 White Leach, EY 


Mhite-wine Cream, ibid. 


Utquebaugh, how made, 
Wigs, 134. light Wigs, 


249. 


Uvula, to draw it up, 325. 122. very good If igs, 
124. ordinary Wig, 
W. 137. 
Wine; bow to clear it, 217. 
Walnut Mater, 22 Apricocl- wine, acc. Bai- 


ley- wine, 205. Bircb- 


Walnuts, pickled divers 
wine, 205. Cherry-wane, 


Mays, 79, 82. preſerved 


all the Tear, 72. 

Waſh for the Face, 214 

Vaihing, to fave Sap, and 
winienCioaths, 331. 

Water R for ſore or weak 
Eyes, 305. --to wah the 
Face, 314. fo bs talen 
after Balſam of Tolu, 


245, — againſt a Cu- 


207, 217. Clary-wme, 
216. Com ſtip- ine, 203. 
(uraut-wine, 210. El- 
der-wine, 212, 220. H- 


der-flower Wine, ibid. 
Frontmiac-wine, 218. 
CGooſeberry-wine, 206, 


218. Lemon-wine, 212 
Cherry-mint, 
211. 


Morel [a 


1. — Lo 
e Ogbt, 
Cn ſump- 
neſs aſter 
0 fine 
"220. 
Mater, 
llen's Va- 
dy Huct's 
Ai 
s Su feit 
fn age 07 
ibid. Dr. 


Ng. E, 289 4 
IC Hands, 


200 
5 - 7 — * 
on, 29 
$, 140 
154 
am, ibid. 


gt IWW igs, 
od If tgs, 
'y IWiyg, 


2ar it, 217. 
„ 2Cc. Ba- 
5 Birch: 
Cr} y wire a 
lary- wine, 
2 71:6. 205. 
210. El- 
, 220. El- 
me, ibid. 
ne, 218. 
me, 206, 
wine, 212. 
err yori, 

211. 
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= 


; | 
The: Il N DE X. xv 
211. Orange- wine, 229, Veal Fye, 12. Cui let t, 49. 
— x it h Kois, 217 ear y Diſh of Feral, 
Fea 1 EE njeber) © lll me 206. 
206. Pinin-wime, 2 3. Veniſon, orlifitel, 29. tn 
Onrce-wine, 211. HNaui- recover it ien it fins, 
ren in e, 208. Kaſpbe- 41. 


ry-W2IC, . 211. Sage- 
Wine, 210 ( * wſlip- 
mine, ibid. 


Voodcock-* once, 
Vorms in Children ; 25 
io bem them, 271. T 


* 
fter for t! JEM, 305 hs fi + In 
fler fr them, 308. 

V. 
Vapours cred, 232 


Varnifh, white "and yellow, 


230. 


X any y; to ſtaſon 


«A * 
47 I t, 18 


Ferauzice, Fitted Ter 
1 6 


Vomits; {ore excellert 
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BOOKS lately Printed for J. P̃ruurxro, 
at the Golden Puck againſt St. Dunſtan's 
Church in Fleetftreet. 


HE Works of the moſt Reverend Dr. Feb: 
Iillot n, late Lord Archbithop of Canterbn- 
7y, in three Vols. containing two hundred fitty- 
four Sermons and Diſcourſes on ſeveral Occaſions; 
together with the Rule ef Faith. To which are 
annexed, Prayers compoſed by him for his own 
Uſe; a Ditcourſe to his Servants before the Sa— 
crament; and a Form of Prayer compoſed by hun 
for the ute of King Villiam. "Together with 
three Tables to the Whole: One of the Texts 
preached upon; another of the Places of Scripture 
occalionally explained; a third, an Alphabetical 
Table of Matters. The ninth Edition. Price 
21. 1. 

The Works of John Locle, Eſq; in three Vols. 
containing, 1. An Etfay on Human Underſtand- 
ing. In four Books. 2. A letter to the Right Re- 
verend Edward Lord Biſhop of Wercefter, concer- 
ning ſome Paſlages relating to Mr. Locke's Eflay 
of Human Underſtanding; in a late Diſcourſe of 
his Lordſhip's in Vindication of the Trinity. 3. 
Mr. Locke's Reply to the Right Reverend the Bi- 
ſhop of Worc:fter's Anſwer to his Letter. 4. Mr. 
Locke's Reply to the Biſhop of Worcefter's Anſwer 
to his Sccond Letter. 5. Some Con ſiderat ions of 
the Conſequences of the lower ing of Intercit, and 
railing the Value of Money : In a Letter ſent to 


a Member of Parliament, 1591. 6. Short Obſer- 


vations on a printed Paper, entitled, For cncou- 
Taging the Coining Silver Money in England, and 
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BOOKS 


alter for kceping it here. 7. Farther Obſerv ati 
ons concerning railing the ine cf Money, &c- 
S. Two 'Freatiics of Guve ment. 9. A Letter 
concerning Telcration. 1c. ASecond Letter con- 
cerning 'Loleration. 1. A Third Letter for To- 
Icration, to the cool nk the Third Letter con- 
cerning Jolerat ion. Ihe Rcaſonableneſs of 
Chriſtianity . a deliver) d in the Scriptures. 12. 
A Vindicarion ef the Reaſonablencſs of Chriſti- 
anity, from Mr. Edwards's Reflections. 14. A 
Second Vindicationof the Reaſonablenets of Chri- 
ſtianity. 13. Some I thoughts concerning Edu- 
cation. 16. A Paraphrafe and Notes on the E- 
Piſtles of St. Faul to the Galatiaus, I. and II. Co- 

inthians, Romans, — Epheſians. To which 1s 
prefix 'd, An Eſſay for the underſtanding of St. 
Tanis Epiſtles, "3s C: conſult wg St. Paul himſelf. 

7. Poſthumonvs Worts, vis. 1. Of the Conduct 
of the Undcritanding. 2. Ay Examination of 
P. Malebranc lies (; pinion. of ſecing all things in 
God. 3. A aſcourle of [iracles. 4. Part of 4 
Fourth Letter tor T oleration. 5. Memoirs rela- 
ting to the Life of Anthony, firſt Earl of Shafts- 
bury y. 6. A new Method of a Common-Place- 
Book; written originally in French, and tranſla- 
ted into Exgliſb. 7. Some familiar Letters be- 
tween Mr. Locle and feveral of his Friends. The 
Third Edition. Price 21. 155. | 

A Commentary upon the Hiſtorical Books of 
the Old Teſtament, viz, Genefis, Exodus, Leviti- 
cus, Aumbers, Deuteronomy, Joſhua, Judges, Ruth, 
I. Samuel, II. Samuel, I. Kings, II. Aings, I. Chro- 
Nicles, II. Comes, Ezra, Nehemiah, Hes. By 
the Right Reverend Father in God, Dr. Simon 
Patrick, late Lord Bihop of Ely. In two Vo- 
lumes in Feli To which is added, a compleat 
Alphabetical Table. Price 21. 55. 
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1 3 thrce Diſcourſes on the Nature and Cure of the | 
0 \ Cholick, Melancholy. and Palſies, under the fol- 
cr lowing Heads, viz.” Of the Structure ef the 
n- Splcen. 2. Of the Le of the Spleen. 3. Of the | 
'0- Symptoms. 4. Of the antecedent Cauſes of the | 
n- Hy pocondriac Aflections. Sect. II. Of the Method 
ot of Cure in Hypoconariacal Aucctions. 2. Of Hy- 
| 2, ſterical Affections. 3. An Tnumcration ct Hyſte- 
ti- ric Symptoms. 4. Of the Method of Cure. Sect. III. 
A Of the Chilick, Melancholy, and Palſy. 1. Of 
i- the Cholick. The Method ef Cure in the Cholick. 
u- 2. Of Melancholy. The Method of Cure. 2. Of 
* the Palſy. (1.) Of the different Sorts of Palſics, 
C0 and their different Cauſes. (2.) Of the Method 
18 of Cure. (3.) Of partial internal Palſies. The 
St. Second Edition. To which is added, A Critical 
olf. Diſſertation upon the Spleen, ſo far as concerns 
uct the following Queſtion, J hether the Spleen 7s 
01 neceſſary cr uſeful to the Animal prſſeſs'd f it? 
in e | 
1 4 A rcatiſe of Conſumptions, and other Diſtem- 
ela- pers belonging to the Breaſt and Lungs, under the 
fts- following Hcads, viz. 1. Of the Nature and Pro- 
1CC- perties of a Conſumption. 2. Of the Cauſes ef a 
{la- Conſumption. 3. Of the Progreſs of a Conſum- 
be- ption. 4. Ct the ſeveral Sorts and Species of Con- 
The {ſumptions. 5. On Conſumptions Hereditary er 
| Accidental. 6. Original and Secondary Conſum- 
s of ptions. 7. Ol an Atrophy. Sect. II. I. The Me- 
Untt- thod of Curc. 2. The Method of Cure, when 
uth, Blood-{Þ:tting threatens a Conſumption . Of 
Hru— the dincrent Fevers that attend the dingen Sta— 
By ges of this Piſcaſe. 4. (f Anes-Milk. 5, the 
mon Change of Air. 6. Of the Uſefnlro re THR 
Vor in a conſumptive Habit. 7. (f -x{ciſt. S. CE 
Jleat - Rules about Meats and Drinks. . GHG whe- 
ther n{ctul in a conſunmtiwe Habit. Sec.. 
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an Empyema. 3. Of a Pceripneumony. 4. Of a 


Vemica. 5. Of the other Species of Coughs, 
diſtinct from that which ac? inpanies a Confum- 
Ption. 6, Of Catarrhs. 7. an Aſthnia. 8. The 
Method of Cure in an Aſthn'a, &c. The Second 


Edition. Price 3 s. 6d. 


Diſcourſcs on the Gout, Rheumatiſin, and the 
King's-Evil, under the following Heads, 72z. 
Sect. I. Of the Nature and diſtinguiſhing Proper- 
tics of the Gout. Of the Symptoms that attend 
the laſt Stage of this Diſeaſe. Sect. II. Of the im- 
mediate Cauſes of the Gout. Of the remote Cau- 
ſes of the Gout. Sect. III. Ot the difterent Sorts 
or Denoininations of this Diſeaſe. Sect. IV. I. 
Of the Nethed of Cure. 2. Of the Method to 
be obſcrved in preventing the Gout, when not 
Hereditary, and curing it when produc'd. 3. Of 
the Mcans to relieve the Patient during a Fit of 
the Gout. 4. The Method how to moderate the 
Gout, that the Fits may be leſs frequent, more 
ſufferable, and of a {ſhorter Duration. 5. The 
Method of Cure or rather Mitigation, in the third 
and laſt Stage of the Gout. 6. Of an Arthritis 
Scorbutica Vaga, that is, a Scorbutick Wandering 
Gout. Scct. V. Of a Rhenmatiſm. 2. Of a 
Scor butick Rheumatifin, Sect. VI. Of the King's 
Evil. 2. Ot the Nature of the King's Evil. 2. 
Of the Species, or ſeveral Sorts of this Diſtemper. 
3. Of the Method of Cure. Price 2 5. 6 d. 

Thc: three laſt written by Sir Richard Elack- 
more, Kt. M. D. late Fellow of the Royal College 
of Fhyſiciaus in London. 
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